Way? She sees the bacon is just right. And she remembers 
the brand. 


Wilson & Co. take no chances of losing repeat business. 
First they select a superior product. Then they wrap it in 


“‘Cellophane’’ cellulose film to let shoppers see its quality. 

And the Wilson brand name brightly printed right on the 

*‘Cellophane’’ is so distinctive that no one can help recog- 

nizing it instantly. By giving this package high remembrance e O 

value through attractive labeling, Wilson makes sure that TRADE Mf MARK 


For practical packaging suggestions, just write us. No ob- “Cellophane” is a trade- GU A ND 
ligation. ‘‘Cellophane’’ Division, Du Pont, Wilmington, Del. mark of E. I. du Pont de 
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shoppers will come back for more. 











THE NEW_ BUFFALO 





‘Fills the key prosition at 
TOBIN PACKING CO., Fort Dodge, lowa 


In the production spot where profits are made—or lost—and sausage quality is 
established, Tobin Packing Co., in their new Fort Dodge plant rely on the 
Newest Buffalo Sausage Machine—the completely New Silent Cutter that is 
consistently cutting costs for an ever increasing number of the Country's 
outstanding Packers. 


The New Buffalo is entirely new in design and construction. It operates on 
less power, requires less floor space, and cuts cooler and faster than ever 
before. It is lower and easier to work on. The famous Buffalo Emptying device 
is still further simplified and is now air operated—saving time and labor at 
every unloading. New light metals are used in the knife hood and plug. The 
plug is quickly detachable and one man can easily swing the knife hood back 
for cleaning or honing the knives. 


The New Buffalo is made in three sizes: Model 70B— 750-800 lbs., 
Model 65B—550-600 Ibs., Model 54B—300-350 Ibs. 








JOHN E. SMITH’S SONS CO., BUFFALO, N. Y. 


11 Dexter Park Ave., Chicago 612 Elm St., Dallas 5131 Avalon Bivd., Los Angeles 360 Trautman St., Brooklyn 
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ey VERYONE who can possibly man- 


age to should attend the conven- 
tion of The Institute of American Meat 
Packers at the Drake Hotel, Chicago. 
From all branches of the industry— 
from all parts of the world—will come 
men to exchange ideas and experi- 
ii ¢ ences and to absorb the vast funds 


of available information. 


We are proud, as an associate mem- 
ber, to be able to give our support to 
such a splendid organization that is 
accomplishing so much good for the 
great packing industry. 


“It’s Better Seip 
Packed in Tin” MSE 


CONTINENTAL LAN COMPANY 


NEW YORK + CHICAGO «+ SAN FRANCISC( 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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Come to see us 
in our Convention Headquarters 
at The Drake 


October 21st to October 25th inclusive 
We look forward to meeting you there 
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FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 


THE PRESERVALINE MFG. COMPANY, BROOKLYN, N. Y. 








FROM Alaska TO THE Rio de la Plata 


3 2 


North and South of the Equator, from Alaska to Patagonia, 


the century old Angostura Bitters is found everywhere, 


serving the most diverse purposes in many fields. 


Canners and Packers have discovered that 


pO 


is an invaluable ingredient in the 
preparation of high quality foods 
—improving their flavor, appear- 
ance and salability . . . 


In the quick-curing of ham, the 
addition of ANGOSTURA to the 
pickle produces a tender product 
of exquisite flavor... 


In all sausages and minced 
meats, as well as in Chili con 
Carne, Angostura develops and 
blends the flavors of the other 
ingredients... 





In canned meats, Angostura pre- 
serves the natural, fresh-packed 
flavor to a remarkable degree. 
For example, Canned Mutton 
shipped from the Rio de la Plata 
to England for the preparation of 
meat balls (the standard dish of 
the eating places on the Liverpool 
water front of East Side London), 
is so transformed under Angostura 
treatment that Boiled Mutton in 
6-lb. cans becomes fit enough to 
be served as cold cuts in London’s 
finest restaurants. 


If you are not already cashing in on this great improvement 


write at once for complete information and new price list 


ANGOSTURA-WUPPERMANN CORPORATION 


155 East 44th Street 


New York, N. Y. 


The use of Angostura in connection with the manufacture of Processed Meats is fully covered under 
U.S. Patent No. 2,123,336 — Foreign Patents Pending 


AWARDS AT 


INTERNATIONAL 








FRANKFURTERS 
PORK SAUSAGE 
HAM 

CHILI CON CARNE 
LIVER WURST 
BOLOGNA 

KNOCK WURST 
SPICED HAM 
MEAT LOAF 
CORNED BEEF 


And Many Others 











EXPOSITIONS 
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Featuring Falarski’s “Famous” Veal Loaf 


in SYLPHCASE’ 3-C Casing 
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Visit Our Booth No. 28 at the Institute of American Meat Packers Convention, Drake Hotel, Chicago, October 21-25 


T.. first requisite a package must have to 
attract a buyer’s attention is “Eye Appeal” 
or “Good Appearance”. This—combined with 
quality of product—is what merits continued 
success for any product. 

Note the attractiveness of this “Famous” 
Veal Loaf. The SYLPHCASE 3-C Casing in 
which it is packaged, being fully transparent, 


plainly displays the appetizing appeal of the 


meat loaf, and because of its uniform stuffing 
capacity gives shapeliness to the package. 
SYLPHCASE 3-C Casings are odorless and 
sanitary. They have excellent protective qualities 
and hold the flavor of the product they contain. 
If you are not using printed SYLPHCASE 
3-C Casings, order now. They will help to 
make friends among the consuming trade for 


the retailer and you. 


SYLPHCASE 3-C Casings are strictly Kosher 


*Reg. U.S. Pat. Off. 


SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 E. 42nd Street, New York 


Brancues ox Representatives: Attanta, Ga., 78 Marietta Street 


Cricaco, Iut., 427 W. Randolph Street + Daxtas, Tex., 809 Santa Fe Bldg. + Pria., Pa., 260 South Broad Street 
Paciric Coast Acency: Blake, Moffitt & Towne + Offices and Warehouses in Principal Cities 


Canaptan Acency: Victoria Paper and Twine Co., Ltd. 


Works: Fredericksburg, Va. 
° Boston, Mass., 201 Devonshire Street 


TRADE MARK 
REGISTERED 


US PAT OFF 


Toronto and Montreal 











Week Ending October 15, 1938 


Page 7 











CERELOSE 1 “ANSWERS 


oo 


a 
Ss 


puRE 
£0 
REFINE 


KARO SYRUP 


CORN PRODUCTS 
REFINING co. 
MEW YORK. U.S.A. 





SEE ME at Booth No. 10 at the Institute of American Meat 


Packers Convention in Chicago, October 2Ist—or write to... 


CORN PRODUCTS SALES CO." szaran" 








Here’s something really new in Packing House Equipment—The Lenzke Perfection Meat Press. 
Extra quality, extra appeal, extra profits are the rule when packers put this new machine to 
work for them. Not only hams, but all boneless cuts of beef, pork, veal and mutton can be 


shaped in this press and filled in round, square or rectangular cylinders for cooking. 


Corned Beef, dried beef, Pastroma and many other products can be press shaped, filled in 


cylinders while hot and attractively molded, ready for Cellulose casings. 


Manufacturers of canned meats will recognize instantly the possibilities of this unusual press. 
Hams and other meats, first pressed, then parboiled in cylinders before placing in cans for 


further processing, assure a definitely better canned meat product with no excess juices. 











All kinds of chopped meats can also be filled in ALSO MANUFACTURERS OF 

our cylinders with a special filling tube. Constant PERFECTION HAM MOLDS 
spring oe a on ” product while — MEAT LOAF MOLDS 

ing and chilling, is the only way to insure a firm, 

juicy, smooth textured product which slices without MEAT LOAF FILLERS 

waste and brings a better price. FOOT OPERATED HAM PRESSES 



































WRITE TODAY FOR COMPLETE INFORMATION ON ALL OUR EQUIPMENT 


C. T. LENZKE & COMPANY 


1439 WEST GRAND BLVD. DETROIT, MICHIGAN 
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MEET US AT THE CONVENTION 


‘“*BOSS’’ Always Has Something New! 


We are constantly working out and developing new ideas 
for your benefit and profit. 


For economical operation use the “BOSS” and assure 
yourself of 






Best O: Satisfactory © outes OSCAR C. SCHMIDT, SR. 





HERMAN SCHMIDT 





C. OSCAR SCHMIDT, JR. 





PATENT APPLIED FOR 




















: DON’T MISS THE NEW 4 
T “BOSS” STRIP ACT T 
i ae A To Be Seen in Booth 2 A 
a 
4 
W. H. SWEET % wacinabaee Cc. D. BERRY 





A. L. KREUER H. M. WILSON L. ROSENBERG J. W. HOPWOOD E. L. DALY 





824 Exchange Ave., U. S. Yards, Mfr. “BOSS” Machines for Killing, eae Geena poe 
by Chicago, Ill. Sausage Making, Rendering Cincinnati, Ohio 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 


The Cincinnati Butchers’ Supply Corporation % 
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Ham, Ham, Ham and More Ham 


. .. in Canco cans. And these are just a few of | and types to fit any size family and any taste. 













many delicious types of ham packed in Canco Would you like a container so richly attrac- 
lithographed metal packages. Packages that tive that dealers will keep it in sight . . . and 
make possible attractive displays in almostevery _ picturing recipes that look so delicious that 
food store in America. Packages of ham that women will adopt the suggestions and buy 


are easier for stores to stock; cleaner; in sizes | your ham? Call on Canco. 


A aN : 
Np. oe SOUTH MICHIG. N AVENUE, | 








Week Ending October 15, 1938 Page 11 






























4 un 


WHY BOLOGNA SELLS BETTER 
IN NATURAL ARMOUR CASINGS 
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J, FLAVOR! Bologna never tastes so good as when 
it comes cased in Natural Beef Bungs, because 
Natural casings do a better job of retaining the rich 
meat juices. 


2, APPEARANCE! Natural Beef Bungs have an ap- 
petizing texture and color that cannot be imitated. 


3. KEEPING QUALITY! Natural Armour Beef 
Bungs hold your product in good shape—keep it 
fresh and firm for a longer time. 


4, UNIFORM GOODNESS! You will always find 
Armour Beef Bungs highest quality, uniformly graded 
to size, and free from imperfections of every kind. 


——— — CRN NY QOQOOOON 





WL Y 












SAVE MONEY, T00! 


Check your costs 
and see how much 
you can save by 
using Natural Beef 
Bungs. Give your 
next casing order to 
your local Armour 
Branch House. 








ARMOUR AND COMPANY 





CASING DEPARTMENT ¢ UNION STOCK YARDS e 
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Packers’ ( convention PROGRAM 


Many Problems of the Livestock and Meat Industry 
To Be Discussed at 33rd Annual Convention 





tions, merchandising, livestock supplies and 
relations with the public, government and labor, 
the meat packing industry meets annually at the 
convention of the Institute of American Meat Pack- 
ers to get its bearings anew and to chart its course 
for the coming year. 


Not only does the annual convention help the 
individual packer—restricted during much of the 
year to the confines of his own business—to deter- 
mine where the industry has gone in the past and 
where it will go in the future; but it also shows him 
the “how” and “what” and “why” of developments 
in almost every section of the industry. Facts assem- 
bled and reviewed, contacts made and thought pro- 
voked at the sectional meetings and convention 
sessions prove invaluable to management in the 
meat industry. 


What Packers Want To Know 


The program for the thirty-third annual conven- 
tion of the Institute of American Meat Packers, to 
be held at the Drake hotel, Chicago, from October 
21 to 25, reveals that the broad field of industry 
interests and many of its specific problems will be 
appraised and surveyed. Packer interest in the con- 
vention is now at a high point, with indications that 
attendance will be the largest for many years. 

Are general business prospects favorable? What is 
the immediate outlook for supplies of livestock and 
what changes are occurring in the U. S. livestock 
map? What’s happening in the retail merchandis- 
ing field, where independent stores and chains 
now have new competition in the super-markets? 
Answers to these and other important questions 
will be given by experts who will speak at the con- 


ions ever-changing problems in costs, opera- 





vention. All of the factors entering into the outlook 
for the meat industry will be analyzed and corre- 
lated by Wm. Whitfield Woods, president of the In- 
stitute, in “The Prospect Lying Before the Meat 
Packing Industry.” 


Production Problems 


A producer’s view of the status of the beef indus- 
try will be heard by packers at the convention and 
a representative of the agencies which handle the 
marketing of livestock will make a plea for increas- 
ing cooperation. Canada’s meat industry has its 
problems too, and the steps taken in that country 
to make hog and pork production profitable and to 
maintain and increase pork exports to Europe will 
be discussed by experts. 

Costs have been prominent in packer minds and in 
discussions at the Institute’s regional meetings and 
conferences in recent months. They will receive 
their full share of attention at the convention, with 
the accent on the usefulness of cost information and 
its application by management. 


Value of Section Meetings 


One of the most valuable features of convention 
programs is in the section meetings which precede 
the regular sessions. The discussions this year will 
cover—as usual—accounting, chemistry, sales, ad- 
vertising, engineering, construction, and a special 
session devoted to the interests of the sausage 
manufacturer. 

A number of specific cost problems will be dis- 
cussed at a round table accounting meeting. Those 
who attend the chemistry and operating sections 
will hear about new developments in meat plant 
science, operations and safety. The consumer’s 





viewpoint toward meat and new trends 
in merchandising and packaging will 
be reviewed in the sales and advertising 
sections. 


Materials used in meat plant con- 
struction and maintenance will receive 
attention at engineering and construc- 
tion sections. 

Almost every aspect of the sausage 
manufacturing business will be sur- 
veyed at the meeting of this division. 
There will be talks on the outlook for 
sausage meat supplies, costs, new de- 
velopments in plant layout and equip- 
ment, refrigeration and advertising, all 
of which will be approached from the 
viewpoint of the sausage manufacturer. 


Exhibits and Entertainment 


Exhibits of equipment and supplies, 
so necessary in successful meat process- 
ing and merchandising, will again be a 
feature of the convention. The number 
of exhibitors this year exceeds that in 
1937. In the exhibit section packers 
will get further light on new methods, 
equipment and supplies which will help 
them to improve operating and sales 
results. 

Both a dinner dance and the famous 
annual banquet will balance the busi- 
ness sessions of the convention. Reserva- 
tions in advance indicate a large attend- 
ance at these social events. All section 
meetings, convention sessions and the 
dinner dance will be held at the Drake 
hotel. The annual banquet will be held 
at the Palmer House. 

Complete official program of the con- 
vention and its auxiliary features fol- 
lows. 


SECTION MEETINGS 


Programs of the section meetings on 
Friday and Saturday, October 21 and 
22, all held at the Drake hotel, are as 
follows: 


Accounting 
Friday, October 21, 9:30 a. m. 
Presiding Chairman, G. M. Pelton 
Program Chairman, L. B. Dorr 


The program will consist of a “round 
table” discussion of a number of the 
more important questions which have 
come up during recent regional meet- 
tings and conferences held in connection 
with the Institute’s study of costs in 
their relation to profits. Each of the 
topics listed will be assigned between 
fifteen and thirty minutes discussion. 
Each subject will be introduced by one 
speaker in an informal talk of from 5 
to 10 minutes, after which there will be 
general discussion from the floor. 


TOPICS 


1. In figuring the costs of packing- 
house products, which items should be 
treated as direct charges, and which 
items should be included under the head- 
ing of “overhead”? 

2. How should overhead expenses be 
divided as between plant, administra- 
tive, and selling? 
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3. In distributing plant overhead by 
departments, what basis should be used 
for such items as (a) power, (b) fixed 
charges, (c) indirect labor, (d) services 
of auxiliary departments, etc.? 

4. How should administrative ex- 
penses be distributed over the various 
departments and products? 

5. How should selling and delivery 
expenses be computed for various 
products and various methods of dis- 
tribution? 

6. What is a sound basis for deter- 
mining raw material costs in cost tests 
and “transfer prices” in departmental 
statements? 

Discussion leaders will include John 
Mitchell, auditor, Louisville Provision 
Co.; J. Gibson, chief accountant, Rath 
Packing Co.; J. D. Lewis, comptroller, 
Steiner Packing Co.; Cletus Elsen, cost 
accountant, E. Kahn’s Sons Co.; K. T. 
Miller, research division, Armour and 
Company. 


Chemistry and Operating 


MORNING SESSION 
Friday, October 21, 9:30 a. m. 
Presiding Chairman, E. N. Wentworth 
Program Chairman, L. M. Tolman 


“Four Out of Five Believe It,” E. N. 
Wentworth, Armour and Company. 





CoNnvENTION 


Number 


Coemtsts official report of the 33rd 
annual convention of the Institute of 
American Meat Packers, including pro- 
ceedings, description of exhibits and other 
events—fully illustrated—will appear in 
the Official Packers’ Convention Number 
of THE NATIONAL PROVISIONER 
following the convention. 

Extra copies of this Packers’ Convention 
Number must be ordered in advance. Price, 
single copies, 75c each. Five copies or 
more, 50c each. 

Fill out and return coupon below if 
extra copies are desired. 


The National Provisioner 
407 So. Dearborn St., Chicago. 

Please send me, postpaid, .... copies of the Offi- 
cial Packers’ Convention Number of THE NA- 
TIONAL PROVISIONER 


Remittance enclosed. 








“Can We Taste Color (demon- 
strated),” VeNona Swartz and H. VY. 
Griffin, Institute of American Meat 
Packers. 

“Evidence of Things Not Seen,” D. A. 
Greenwood and H. V. Griffin, Institute 
of American Meat Packers. 

“The Little Things in Lard (demon- 
strated),” Dr. F. C. Vibrans, Institute 
of American Meat Packers. 


AFTERNOON SESSION 
Friday, October 21, 2 p, m. 
Presiding Chairman, A. F. Hunt 
Program Chairman, H. J. Koenig 

“Kitchen Mechanics,” VeNona Swartz 
and F. C. Vibrans, Institute of Ameri- 
can Meat Packers. 

“Protective Clothing,” W. F. McClel- 
lan, Armour and Company. 

“Operating Developments,” A. D. 
Donnell, Rath Packing Co. 

“Stabilization of Employment,” G. A. 
Billings, Cudahy Bros. Co. 


Sales and Advertising 
Friday, October 21, 2 p. m. 
Presiding Chairman, R. H. Gifford 

“Meat from the Consumer’s View- 
point,” Mrs. S. A. Fraser, Consumer’s 
Counsel, Michigan Department of Agri- 
culture. 

“Controlled Methods of Handling 
Salesmen,” F. W. Specht, Vice Presi- 
dent, Armour and Company. 

“Making Packages Talk,” Ivan C. 
Miller, Distribution Editor, Food In- 
dustries. 

“Food for Thought,” T. W. Bailey, 
John Morrell & Co. 


Engineering and 
Construction 


Saturday, October 22, 9:30 a. m. 
Presiding Chairman, Allen McKenzie 
Program Chairman, H. P. Henschien 

“Structural Materials,” A. J. Egan, 
Smith, Brubaker & Egan. 

“Glass Brick,” Wm. L. Goodman, jr., 
Pittsburgh Plate Glass Co. 

“Concrete Construction in Packing 
Plants,” Norman H. Withey, Portland 
Cement Association. 

“Gunite Method of Repairing Con- 
crete,” J. Q. A. Greene, Gunite Con- 
crete and Construction Go. 


Sausage Division 
Saturday, October 22, 9:30 a. m. 

“Outlook for Sausage Meat Supplies 
in 1939,” George M. Lewis, Institute of 
American Meat Packers. 

“Effect of Yields on Cost,” Frank H. 
Hoy, Hoy Food Products Co. 

“Sausage Plant Layout and Equip- 
ment,” Henry D. Tefft, Institute of 
American Meat Packers. 


“Advertising Sausage,” Louis E. 
Kahn, E. Kahn’s Sons Co. 


“Dry-Ice As a Refrigerant,” C. W. 
King, Pure Carbonic, Ine. 
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CONVENTION SESSIONS 


SESSION I 
Monday, October 24, 10:15 a. m. 
Presiding: Frank A. Hunter, 
Chairman of the Board 


“The Institute of 1938,” The Chair- 
man. 

“Recent Developments in Meat Re- 
tailing,” George Steindl, President, 
National Association of Retail Meat 
Dealers. 

“Status of the Super Market,” W. H. 
Albers, President, Super Market In- 
stitute. 

“Present Trends in Chain Store Mer- 
chandising,”’ Speaker To Be Announced. 

“Let’s Co-operate Increasingly,” C. 
L. Farrington, President, National Live 
Stock Exchange. 

Appointment of Committees. 

Award of Gold and Silver Buttons by 
W. F. Schluderberg, Wm. Schluderberg- 
T. J. Kurdle Co., Vice Chairman of the 
Institute. 


SESSION II 
Monday, October 24, 2 p. m, 
Presiding: E. A. Cudahy, jr. 
Vice Chairman of the Board 
“Status of the Beef Cattle Industry,” 
Hubbard Russell, President, American 
National Live Stock Association. 
“What Canada is Doing to Make Hog 
and Pork Production More Profitable,” 
George I. Christie, President, Ontario 
Agricultural College, Guelph, Canada. 
“Problem of Maintaining or Increas- 
ing Pork Exports to Europe as Seen 


from Canada,” S. E. Todd, Secretary,, 


Industrial and Development Council of 
Canadian Meat Packers. 

“Is the U. S. Livestock Map Chang- 
ing?,” C. L. Harlan, principal agricul- 
tural statistician, Division of Crop and 
Livestock Estimates, U. S. Bureau of 
Agricultural Economics. 


SESSION III 
Tuesday, October 25, 10:15 a. m. 

“Good Practice in Figuring Costs and 
Preparing Cost Information for Execu- 
tive Action,’ Howard C. Greer, Director, 
Department of Organization and Ac- 
counting, Institute of American Meat 
Packers. 

“Practicable Ways of Getting Cost 
Information Used and the Financial Re- 
sults of Doing So,” John Lane, Comp- 
troller, Armour and Company. 

“Applying Cost Information in Op- 
erating Policy,” Hugo Slotkin, vice 
president, Hygrade Food Products 
Corp. 

“Providing for Dividend and Surplus 
Requirements,” G. M. Pelton, Comptrol- 
ler’s Office, Swift & Company. 


SESSION IV 
Tuesday, October 25, 2 p. m. 
Presiding: Chester G. Newcomb, 
Vice Chairman of the Board 


“Outlook for Supplies of Live Stock,” 


Week Ending October 15, 1938 


Preston Richards, Senior Agricultural 
Economist, Division of Statistical Re- 
search, U. S. Bureau of Agricultural 
Economics. 


“Nine years under the Code,” Oscar 
G. Mayer, President, Oscar Mayer & 
Company. 

“Prospect Lying Before the Meat 
Packing Industry,” Wm. Whitfield 
Woods, President, Institute of Ameri- 
can Meat Packers. 


Business Session: 
Report of Treasurer 
Reports of Committees 
Election of Officers 


ENTERTAINMENT 


DINNER DANCE 
Monday, October 24, 7 to 12 p. m. 
Gold Coast Room, The Drake Hotel. 


Music by Charles Gaylord and his 
orchestra. 


Floor Show. 
ANNUAL DINNER 


Tuesday, October 25, 7 p. m. 
Grand Ball Room, The Palmer House. 


SPEAKER 
Dr. Robert A. Millikan 


Director, Norman Bridge Laboratory 
of Physics and Chairman Executive 
Committee, California Institute of Tech- 
nology. 





FOOD INDUSTRY TRAINING 


Training to prepare young men for a 
eareer in the food industry has been 
announced by the University of Mary- 
land. This course in food technology 
will include intensive training in biol- 
ogy, chemistry and engineering. Par- 
ticular emphasis will be placed on basic 
training in general organic and qualita- 
tive chemistry; general and food bac- 
teriology and sanitation; the principles 
of mechanical, electrical and chemical 
engineering; and unit operations in 
modern factories. Students will spend 
the summer working in food plants to 
learn by first hand experience how to 
apply factual knowledge to operating 
processes of present day food factories. 
The university will maintain close con- 
tact with an industry advisory council, 
of which Dr. W. Lee Lewis, director, 
department of scientific research, Insti- 
tute of American Meat Packers; C. P. 
McCormick, president, McCormick Spice 
Co., and F. F. Fitzgerald, vice-president, 
American Can Company, are members. 


SAUSAGE TROUBLES 


Has your bologna come down with 
“green center,” or do your franks have 
“rubber skins’? Such ailments are 
diagnosed in THE NATIONAL PROVISION- 
ER’s new book, “SAUSAGE AND MEAT SPE- 
CIALTIES.” Write for leaflet describing 
the book. 


EXHIBITS 


Exhibits of packinghouse equipment, 
machinery and supplies will be shown 
in the exhibit rooms of the Drake Hotel, 
immediately adjacent to the convention 
hall. Exhibits will be open during the 
period of the convention as follows: 


Friday, October 21, 8:00 a.m. to 10:00 
p.m. 

Saturday, October 22, 8:00 a.m. 
to 6:00 p.m. 

Sunday, October 23, 10:00 a.m. to 
6:00 p.m. 

Monday, October 24, 8:00 a.m. to 
10:00 p.m. 


Tuesday, October 25, 8:00 a.m. to 
6:00 p.m. 

Except that while meetings are in 
session the exhibits will be closed and 
no visitors will be admitted. 


List of Exhibitors 
Following is the list of exhibitors: 


BOOTH NO. EXHIBITOR 

1, 24A—U. S. Slicing Machine Co. 

2—Cincinnati Butchers Supply Corp. 

3—Pure Carbonic, Incorporated 

4—Allbright-Nell Company 

5—Griffith Laboratories 

6—Seaslic, Inc. 

7—Continental Electric Co. 

8—Vilter Manufacturing Co. 

9—Hoy Equipment Co. 

10—Corn Products Sales Co. 

11—Specialty Manufacturer’s Sales Co. 

12, 14, 15—Carrier Corporation. 

16—Glidden Co., Soya Products Div. 

17—American Agricultural Chemical Co. 

18—V. D. Anderson Co. 

19—French Oil Mill Machinery Co. 

20—John E. Smith’s Sons Company. 

21—Lou Menges and Associates. 

22—Sausage Manufacturers Supply Co. 

23—Exact Weight Scale Company 

24—United Cork Companies. 

25, 26—Exhibit of Natural Casings. 

27—John J. Dupps Co. 

28—Sylvania Industrial Corporation. 

29, 30—H. J. Mayer & Sons Co. 

31—THE NATIONAL PROVISIONER. 

$2-35—B. I. du Pont de Nemours & Co., Cellophane 
Division. 

36—Commodity Appraisal Service. 

87—Arkell Safety Bag Co. 

39—Lehigh Safety Shoe Co. 

39A—B. H. Bunn Co. 

40—Identification, Inc. 

41-43—--Wm, J. Stange Company. 

44, 45—-Albany Packing Co. 

46—Henry Muhs Company. 

47—Worcester Salt Co. 

48—Denman Tire & Rubber Co. 

49—Aluminum Cooking Utensil Co. 

50O—M & R Automatic Smoker Co. 

51—Sausage Equipment Company. 

*(a)—Diamond Crystal Salt Co., Inc. 

*(b)—Liquid Carbonic Corporation. 


° (a ) and (b), Drake Tower Entrance. 


Convention Suggestions 


Convention sessions are open to mem- 
bers and associate members of the In- 
stitute and to invited guests of the In- 
stitute. Tickets for admission to the 
sectional meetings will be provided for 
members and invited guests on registra- 
tion at the registration desk at the 
Drake Hotel. All members and invited 
guests are urged to register as soon as 
possible after arriving. This will en- 
able them to get the benefit of all con- 
vention courtesies. 
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EFFECT OF WAGE-HOUR LAW 
ON PACKERS’ OPERATIONS 


What Packers Are Doing 
To Meet the Situation 
Revealed in a Survey 


week to 44 hours in many meat 

packing and sausage plants may 
be necessary if they are to meet the 
standard established in the federal wage 
and hours act, according to information 
gathered by THE NATIONAL PROVISIONER 
in a recent survey among representa- 
tive processors. 

While new wage and hour standards 
become effective on October 24, many 
packers, particularly smaller ones op- 
erating without federal inspection, are 
uncertain as to their status as “inter- 
state” operators, and whether or not the 
act applies to them. 


D freee to a2 revision of the work 


Administrator's Rulings 


In his first interpretative ruling Ad- 
ministrator Elmer Andrews stated this 
week that the administrator “should 
properly lean toward a broad inter- 
pretation of the key words ‘engaged in 
commerce or in the production of goods 
for commerce.’ ” 


Among types of workers coming 
under the act, his ruling continued, 
are those engaged in production of 
goods for interstate commerce, applying 
“typically but not exclusively to that 
large group of employes engaged in 
manufacturing, processing, or  dis- 
tributing plants, a part of whose goods 
moves in commerce out of the states 
in which the plant is located. 


Not Production Workers Alone 


“This is not limited merely to em- 
ployes who are engaged in actual physi- 
cal work on the product itself . . . the 
benefits of the statute are extended to 
such employes as maintenance workers, 
watchmen, clerks, stenographers, mes- 
sengers, all of whom must be considered 
as engaged in processes or occupations 
necessary to the production of the 
goods. 

“Hence, except for the special cate- 
gories of employes within the exemp- 
tions of section 13, all the employes, 
in a place of employment where goods 
shipped or sold in interstate commerce 
were produced, are included in the cov- 
erage, unless the employer maintains 
the burden of establishing as to par- 
ticular employes, that their functions 
are definitely segregated, that they do 
not contribute to the production of 
goods for interstate commerce as these 
terms are broadly defined in the act. 
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“The act does not cover plants where 
the employes work on raw material de- 
rived from within the state and where 
none of the products of the plant moves 
in interstate commerce. This is true, 
even though the product so manufac- 
tured and sold locally comes in com- 
petition with similar products which 
have been manufactured elsewhere and 
have moved in interstate commerce.” 


Meat Industry Units Covered 


This section of the administrator’s 
ruling apparently means that: 

1.—Meat packing and sausage plants, 
using raw materials derived from with- 
in the state and selling no major or 
by-product outside the state’s borders, 
are not covered by the act. 

2.—Meat packing and sausage plants, 
using raw materials derived from with- 
in or outside the state and selling major 
or by-products outside the state’s bor- 
ders, are covered by the law. This ap- 
parently indicates that the mere ab- 
sence or presence of federal meat in- 
spection in a plant will not be the sole 
factor in determining whether or not it 
comes under the act. 


Act Covers Piece Workers 


The ruling points out that “the act 
is not limited to employes working on an 
hourly wage. The requirement of sec- 
tion 6 as to minimum wages is that the 
employe must be paid at the rate of not 
less than 25 cents an hour. 


“This does not mean that employes 





Meeting 
The Situation 


Results of a 
Meat Industry Survey by 
The National Provisioner 


Of 30 meat packing companies queried 
there were: 
8 with all-plant work weeks of 48 hours 
or longer; 
5 with 48-hour or longer schedules in 
only one department; 
13 with 48-hour or longer schedules in 
only two or three departments; 
4 with all-plant work weeks of less than 
48 hours; 
25 which expect to employ more men as 
a result of wage-hours law; 
8 which plan or have made plant im- 
provements to effect economies as a re- 
sult of the law. 











cannot be paid on a piece-work basis 
after October 24; it merely means that 
whatever the basis on which the workers 
are paid, whether it be monthly, week- 
ly, or on a piece-work basis, they must 
receive at least the equivalent of the 
minimum hourly rate. Rules and regu- 
lations to be prescribed by the ad- 
ministrator will provide for the keep- 
ing of records in such form as to en- 
able compensation on a piece work 
basis to be translated into terms of an 
hourly rate.” 


Wage and Hour Requirements 


When the law’s standards go into 
effect on October 24 the minimum wage 
rate in meat plants affected must be 25 
cents an hour. This is the first year’s 
basic minimum and—although consider- 
ably below the all-industry average— 
will prevail until late in 1939, unless 
raised through action of an industry 
committee and the administrator. 

Weekly work hours are not limited, 
so long as time and one-half the normal 
wage rate is paid for overtime in excess 
of the 44-hour maximum. Because of 
the seasonal nature of handling, slaugh- 
tering and packing livestock, employers 
in this industry are exempted from the 
hour maximum (and overtime pay re- 
quirements) during a period or periods 
of not more than 14 work weeks in the 
aggregate in any calendar year. 

In firms subject to the act, provisions 
of the law do not apply to any employe 
in an executive, administrative, pro- 
fessional or local retailing capacity, or 
in the capacity of outside salesman, as 
these will be defined in the regulations 
of the administrator. The act’s pro- 
visions also do not apply to learners, 
apprentices and handicapped workers, 
insofar as they are exempted by regu- 
lation or orders of the administrator. 


What Packers Are Doing 


Representative firms in the meat 
packing industry were asked by THE 
NATIONAL PROVISIONER to report on 
their existing weekly work schedules, 
whether or not the establishment of a 
44-hour week would require the employ- 
ment of more workers, and whether or 
not a new shift system would be neces- 
sary in adjusting operations to the wage 
and hours act. 

They were also asked if plant 
modernization or installation of new 
equipment were being resorted to in 
order to increase operating efficiency 
and permit a shorter working schedule. 

Packers replying in this survey are 
located in every section of the country 
and represent an adequate cross-section 
of the packing industry. 


Work Week Schedules 

Eight of the 30 firms replying re- 
ported an all-plant work week of 48 
hours or longer. Five of the companies 
had 48-hour or longer schedules in only 
one department, while 13 operated under 
48 hours, with the exception of two 
or three departments. Four packers 
reported all-plant work weeks of under 
48 hours; two of these had 40-hour 


(Continued on page 55.) 
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MEAT EXHIBITS 
DRAW CROWDS 


How the Meat Idea Is 
Sold at State Fairs 


in attracting attention of state fair 

visitors was strikingly demonstrated 
in a check made at the recent Indiana 
State Fair at Indianapolis, where one 
of the National Live Stock and Meat 
Board’s exhibits was installed. 


Pris icra power of meat exhibits 


Observations made when crowds were 
lightest showed that an average of 10 
to 12 people a minute were passing in 
front of the cooler. At the height of 
attendance on Labor Day the crowds 
were going by the cooler at the rate of 
about 3,000 per hour. 

Unusual interest of the crowds in all 
phases of the story of meat as portrayed 
by the exhibit displays has been evi- 
dent at all fairs this fall, according 
to the Board. At the Illinois State Fair 
at Springfield approximately half a 
million persons studied the meat exhibit. 
Hundreds of teachers and dieticians as 
well as homemakers asked for meat 
literature. 


Attendance Figures Reported 


At the Iowa State Fair an exhibit of 
fresh meat cuts in a new cooler in the 
new poultry building drew an estimated 
attendance of 210,000. At the same time 
another exhibit set up by the Board, 
and featuring the food value of meat, 
attracted approximately 109,000 per- 
sons. During the 15-day Michigan State 
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Fair at Detroit 435,000 visitors, all 
eager to study the various displays, 
thronged the exhibit quarters. 

Every effort to make the displays not 
only interesting but of practical every- 
day value was carried out in planning 
the exhibits. The wide array of modern 
beef, pork, veal and lamb cuts was es- 
pecially popular with housewives. Cuts 
for thrifty meat dishes were shown. 
Other displays featured cuts for party 
occasions and special holiday events, 
as well as those suggesting meat dishes 
which can be quickly and easily pre- 
pared. 





LARD GOES MODERNISTIC 


A “Charlie McCarthy” stunt made en- 

tirely of lard featured National Live Stock 

and Meat Board state fair exhibits this 

year. The exhibit impressed all with the 

value of lard for cakes, pies and other 

pastries, as well as its nutritional value as 
an easily digested fat. 


Nutritional Value Shown 


Value of meat in nutrition was 
stressed in displays, the keynote of this 
phase being, “No Food Is More Essen- 
tial than Meat.” The role of meat as a 





NEW STYLES AND OLD IN MEAT CUTS 


This parade of meat cuts attractively arranged to catch the eye of the consumer 
has been one of the features of the National Live Stock and Meat Board exhibits 
at state and county fairs this year. 
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NEW DISPLAY CASES FEATURE MEAT 


Both Indiana and Iowa built new refrigerated display cases for state fair meat ex- 
hibit. In each istallation a 3 h. p. York unit is used; coils are so arranged as to 
get good air circulation and temperatures are held between 33 and 35 degs. F. 
Display cases are trimmed with stainless steel, giving them a modernistic touch. 


source of protein, iron, phosphorus, 
calories and vitamins was portrayed. 
The nutrition phase was further carried 
out by displays of meat posters entered 
in the Board’s 1937 poster contest. 
Attention was called to the importance 
of lard as a household fat through dis- 
plays modeled from pure lard. 


In addition to the fairs mentioned the 


meat exhibits have been shown at the 
Central Iowa Fair at Marshalltown, 
Mississippi Valley Fair at Davenport, 
Ia., Clay County Fair at Spencer, Ia., 
Ohio State Fair at Columbus, Minne- 
sota State Fair at St. Paul, California 
State Fair at Sacramento, and the 
Eastern States Exposition at Spring- 
field, Mass. Exhibits are now being 
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prepared for the Dairy Cattle Congress 
at Waterloo, Ia., the American Royal 
Live Stock Show at Kansas City, Mo., 
and the International Live Stock Expo- 
sition at Chicago. 


PACKERS ARE MODERNIZING 


Dry rendering system for lard manu- 
facture and a new hog dehairer are be- 
ing installed in new unit of Boyd-Pip- 
kin-Neal Packing Co., Cape Girardeau, 
Mo. 

Meat plant of Schwinger & Sons, 
Saginaw, Mich., destroyed in a recent 
fire, will be rebuilt at once. 

H. Sokolik Packing Co., St. Louis, 
Mo., has acquired a 100 x 240 ft. lot with 
buildings adjacent to its present plant 
site. The firm now owns approximately 
half a block. 


Bryan Brothers Packing Co., West 
Point, Miss., has just installed two new 
beef coolers. 


Coast Packing Co., Los Angeles, Cal., 
has obtained a building permit for con- 
struction of a cooler addition to cost 
around $28,000. 

Atlas Packing Co. has secured a build- 
ing permit for construction of a $3,000 
rendering plant at 3501 East Vernon 
ave., Los Angeles, Calif. 


WINDFALL TAX COLLECTIONS 


Receipts from the tax on unjust en- 
richment (windfall tax) for the federal 
fiscal year ended June 30, 1938, totaled 
$6,216,735.52, according to the annual 
report on collections by the U. S. Bureau 
of Internal Revenue. This was a 2.3 
percent increase over the $6,073,351.02 
collected in 1936-37 and brought the to- 
tal for the two years to $12,290,086.54, 
or only a fraction of the amount which 
it was estimated the tax would yield 
when the 1936 revenue act was passed. 


Refunds of processing taxes collected 
under the Agricultural Adjustment Act 
amounted to $10,200,359.64. There were 
18,968 claims for tax refunds in 1937-38. 


BROKERAGE ORDER REVOKED 


Since all sales made between the 
Wilmington Provision Co. and the Great 
Atlantic & Pacific Tea Co. since June 
19, 1936, have been on the basis of an 
agreed flat price without commission, 
brokerage, discount or refund of any 
form, the Secretary of Agriculture has 
recently revoked his order under which 
this packer was directed to cease and 
desist from directly or indirectly re- 
funding brokerage fees to any buyer of 
meat and meat food products. 


Watch the Classified Advertisements 
page for bargains in equipment. 
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A recent installation in the plant of E. Kahn's Sons Co., Cincinnati, Ohio 


INCREASE YOUR SLICED 


Whether your output is 150 pounds or 
6,000 pounds per hour, the U. S. Heavy 
Duty Bacon Slicer is a profitable in- 
stallation that will help your business 
grow. It’s the most economical method 
of sanitary slicing, which shingles per- 
fect slices directly onto the conveyor. 


One outstanding feature is that bacon 
does not have to be sharp frozen; 32 to 
35 degrees F. being the ideal tempera- 
ture. 


This means less loss from shrinkage 
of bacon, which also retains its natural 
color and “bloom”; fat does not separate 
from lean; slices will not crack when 
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folded into packages and you can main- 
tain a healthier working temperature 
for the operators. 


Slice Bacon on the Bias 


By using a simple new attachment, 
you can slice thin “skippy” bellies on 
the slant, increasing the width of slices 
approximately 45%. 


Bacon—Dried Beef Unit 


An interesting U. S. Slicer, designed 
for small space. Change instantly from 
slicing bacon any thickness to slicing 
dried beef %4” at a speed of 400 slices 


(ADVERTISEMENT) 


Bacon TONNAGE 


per minute. All slices neatly stacked 
for easy wrapping. 


Successful performance records of 
U. S. Heavy Duty Units now in use by 
progressive packers should interest you. 
This data and new catalog on modern 
slicing equipment sent on request to 
U. S. Slicing Machine Co., La Porte, 
Ind. 


*Note—Hundreds of U. 8S. Heavy Duty Units 
have been installed to date by large and small 
packing plants, making the Bacon Slicing De- 
partment a real Mecca for visitors. 


See our Exhibit at Institute of American Meat Packers 
Convention, Drake Hotel, Chicago, October 21 to 25- 
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The Griffith Laboratories to visit their labora- 
tory and plant, 1415 West 37th Street, and 
spend as much time as you can spare study- 
ing packinghouse problems. 















































<i 1 + j Our plant and personnel will be at your 
—_ disposal. 
Has Power of Deep Penetration and 
Ss ty Develops a High Color Pumping Pickle 
Do itr savevees ss. ae) Its Absorption Creates Immediate Cure, The 
You Flavor Lasts. It Gives a “Rich Ripe Flavor” 
a We Have Ten Years’ Experience in Artery Pumping 
our 
Bacon ieee PRAGUE POWDER 
PRAGUE a —PICKLE—and that 
POWDER BIG BOY PUMP 
TRY IT do the work! The Big Three Acting To- 


ONCE! i aranerereret) ether Make a Tender, Ready to Eat 
oa em. USE THE PRAGUE METHOD! 


Your Ham Curing Methods Can Be Improved. We Can 
help you. We offer the ‘‘Prague Powder’’ Artery Cure 
as a safe answer. 


tM! 









Order No. 3 
Combination 
Today! 
Do You Want to 

Measure the Pickle 

That Goes Into 2 
Your Ham? 









See Our Exhibit at 
IAMP Convention, 
October 21-25 
Drake Hotel 
Booth No. 5 
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Frankfurts in Brine 


An Eastern sausage manufacturer 
who has recently seen frankfurts put 
up in a new manner asks how it is done. 
He writes: 

Editor THE NATIONAL PROVISIONER: 

On stopping recently at a roadside stand I saw 
some skinless frankfurts put up in large glass jars 
and covered with brine. Can you tell me how this 
product is handled? 


Skinless frankfurts in brine have 
been developed to meet the need of road- 
side stands, small restaurants and other 
food outlets which, in the past, have 
been forced to buy sausage on a hand- 
to-mouth basis because of lack of ade- 
quate refrigeration. 

The frankfurts are packed in criss- 
cross layers in wide mouth glass re-use 
jars or in wooden kegs. Frankfurts 
must be made in a size which will per- 
mit easy and even packing and unpack- 
ing in the container used. 

Brine used for this purpose is made 
by adding 8 lbs. of salt to 10 gallons 
of boiled water. Stir carefully and filter 
through cloth to remove impurities. A 
little nitrite or prepared cure may be 
added to the 30 deg. brine if desired. 
The brine is then brought to the boiling 
point and held at this temperature for 
5 minutes. : 

The jars or kegs containing frank- 
furts are filled with boiling brine, leav- 
ing only a small space at top for vacuum 
after containers have been sealed. Rub- 
ber rings must be used on glass jars to 
insure perfect seal. Jars or kegs must 
be cooled at room temperature before 
they are placed in the cooler. Frank- 
furts in the jars should be packed so 
that they remain under brine at all 
times and do not work free when the 
jar is handled. 

Food purveyors can purchase these 
frankfurts and hold them under ordi- 
nary conditions without fear of spoilage. 


USING LARD STEARINE 


An Eastern packer who is having 
trouble with soft lard wants to know 
about the use of lard stearine. He 
writes: 

Editor THE NATIONAL PROVISIONER: 

We have been having much difficulty with soft 
lard. We should like to know how to secure lard 
stearine and how to add it to our lard. Can you 
suggest any other remedy for our difficulty? 


The larger packers are the principal 
producers of lard stearine. Companies 
selling it frequently quote it in barrels 
(less than car lots) at 1c over loose lard, 
f.o.b. Chicago. In carlots it is %ec over 
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loose, f.o.b. Chicago. 


Stearine is heated just enough to 
fully melt it and is added to lard after 
it is drawn off from the cook kettles and 
before the lard is agitated. It must be 
thoroughly mixed with the lard. 


In the inquirer’s case the difficulty 
with soft lard may be due to either or 
both of two causes. It is assumed that 
all of his lard is kettle rendered. He 
may not have a fairly even distribution 
of killing and cutting fats in the raw 
material rendered. It would be well to 
do this as nearly as possible. 


In some plants where killing is done 
one day and cutting another, killing fats 
are rendered together and cutting fats 
rendered together. This does not give 
best results as cutting fats are softer 
and killing fats are harder fats. A mix- 
ture of the two, where only one kind of 
lard is made, is desirable if good con- 
sistency is to be secured. 

Another cause of soft lard is failure 
to chill the lard down rapidly. The 
packer reports his lard is left in the 
settling tank over night. This means 
that it chills slowly, unless the tank is 
jacketed and cold water or brine run 
through the coils. 

The inquirer might improve his re- 
sults by letting the lard settle in the 
rendering tank for 10 or 15 minutes. If 
the lard is properly cooked, this will be 
sufficient as the cracklings will settle 








| SAUSAGE 
And Meat Specialties 


—A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions of 
materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 
trol of sausage manufacture. 


->Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, III. 


_Enclosed is check or money order for 
—— for copy of ‘‘Sausage and Meat Spe- 
cialties."’ 


Name 




















rapidly, and will lie in a fairly compact 
mass. If there is a run-off valve near 
the bottom of the kettle the lard can 
be drawn off clear, or if there is sedi- 
ment it should be run through several 
thicknesses of cheese cloth or drilling. 
It could go directly into the water- or 
brine-cooled agitator and then be drawn 
off immediately and placed in the cooler 
or storage room to chill down as quickly 
as possible. Covers should not be put 
on containers until the lard has com- 
pletely set and is firm. The room in 
which lard is drawn off should be held 
at a constant temperature of around 35 
degs. F. 


One of the most important points in 
producing firm lard is to shorten the 
time as much as possible between the 
hot lard and the cold set lard. The 
faster lard can be chilled to solid form 
the better it will stand up. 


BEEF AGEING CONDITIONS 


A Midwestern packer writes to ask 
what conditions should be maintained 
in the beef ageing cooler. He expresses 
his problem as follows: 


Editor THE NATIONAL PROVISIONER: 

We are planning on building a beef ageing cooler 
and want to know what temperature and humidity 
should be maintained for best results. 


Best results are obtained in ageing 
beef when temperatures and humidities 
are closely controlled. A temperature 
of about 35 degs. F. and a relative 
humidity of approximately 85 per cent 
are favored by most packers. This 
temperature will prevent any consider- 
able deterioration and the high humid- 
ity, by reducing dehydration, conse- 
quently cuts down discoloration and 
trimming. 

Designing the beef ageing cooler to 
maintain desired conditions of tempera- 
ture and humidity is obviously a job for 
an air conditioning or refrigerating en- 
gineer, inasmuch as there are specific 
requirements for both the refrigeration 
equipment and its operation. Anyone 
without technical knowledge who at- 
tempts to design a beef ageing cooler 
is very sure to be disappointed with 
results. 


MAKING SHORTENING 


What products enter into the manu- 
facture of shortening? What proportion 
of each is used? “PORK PACKING,” 
a test book for the meat packer, pub- 
lished by THE NATIONAL PROVISIONER, 
gives this information as well as facts 
on lard manufacture. 








CORK-COVERED COLD LINES 


guard, ‘Schwahn Sausage quality 





N the new, air conditioned sausage plant of 

A. F. Schwahn & Sons Company, Eau Claire, 
Wisconsin, Armstrong’s Cork Covering insulates 
cold lines and cuts down refrigeration loss. In 
addition, this efficient insulation is used for 
another purpose: Cork insulates the warm waste 
lines where they run through refrigerated areas, 
thus preventing the heating of these rooms. 

Most meat packers know Armstrong’s Cork 
Insulation. They know its record for efficient, long- 
lasting service in holding low temperatures under 
the most severe conditions. Armstrong’s Cork 
Covering and Corkboard are composed of pure 
cork granules. Each granule of cork contains 
thousands of tiny, still-air cells. This cellular 
structure presents an effective barrier to heat’s 
passage, and resists the moisture that is always 
encountered when working with low temperatures. 


Armstrong’s CORK COVERING 
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Tus Waste Line cannot 
pass heat into the packi 

cooler. Armstrong's Cor 
Covering prevents refrigera- 
tion waste, protects room 
temperature. Installation 
by Horel-George Company, 
Armatrong distributors, 





From THE MacniNne Room 
of the A. F. Schwahn & 
Sons Company plant, Arm- 
strong-insulated cold lines 
carry refrigeration econom- 
ically to all cold rooms. 
Refrigerated rooms in thia 
modern plant are guarded 
by Armstrong's Corkboard. 


ARMSTRONG’S CORK COVERING SERVES A DOUBLE PURPOSE IN MODERN PLANT 


That’s why this insulation keeps its efficiency 
through many years of hard service. 

Armstrong maintains a Contract Department 
to help you in planning and erecting insulation. 
Experienced engineers and skilled workmen are at 
your service to erect Armstrong’s Corkboard and 
Cork Covering in accordance with Armstrong 
specifications. The use of this service assures you 
of careful workmanship and proper erection 
methods with Armstrong materials. 

Call on the Armstrong Contract Department 
for any job, large or small, new construction 
or remodeling, where refrigeration will be used. 

Let us send you complete information and 
samples of Armstrong’s Cork Insulation. Write 
today to Armstrong Cork Products Com- 
pany, Building Materials Division, 952 
Concord Street, Lancaster, Pennsylvania. 
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Plant Cooling Notes 


For the Meat Bmploye Who Is 
Interested in Refrigeration. 








EXPANSION VALVE CONTROL 


Ever since Jacob Perkins constructed 
the first compression ice machine in 
1834 the expansion valve has occupied 
the attention of refrigerating engineers. 
As more knowledge of the operation of 
evaporating coils was gained, the weak- 
ness of simple hand expansion became 
apparent and the flooded system was 
developed. This provided semi-auto- 
matic control and proved adequate until 
the evolution of the fully automatic 
plant brought entirely new problems in- 
to being. 

To meet these latter requirements a 
number of efficient automatic valves 
have been developed, these being actu- 
ated by temperature, pressure, super- 
heat, etc. Now, after extended research 
and experiment, states a bulletin issued 
by the Frick Co., Waynesboro, Pa., the 
problem of the expansion valve has been 
definitely solved by the float feed con- 
trol, which keeps the evaporator flooded 
to a predetermined level all the time, 
the load on the compressor being in 
correct proportion to the work to be 
done. Thus the compressor always 
carries the load at the highest possible 
suction pressure. After starting, frost- 
ing of coils in rooms is more uniform 
and rapid and when the compressor 
stops, in cases where the temperature 
and shut-down period permit, defrosting 
occurs naturally. 

It is claimed in this Frick bulletin 
that all these features combine to make 
the float control superior to any other 
method of expansion known today. In- 
stead of employing sensitive devices, it 
works according to natural laws and 
therefore does not have to be delicately 
set or adjusted at intervals, its funda- 
mental principle assuring the most de- 
sirable operation continuously. 

Cases are cited where float valve con- 
trol has brought more effective opera- 
tion and greater economy in the opera- 
tion of refrigeration plants of various 
sizes. When float control is substituted 
for other methods of expanding the 
liquid refrigerant, it is not unusual for 
the suction pressure to be raised from 
5 to 13 lbs. above that formerly carried. 

The bulletin states there are two 
methods of connecting the float control 
in the system. The arrangement gen- 
erally preferred for shell type evapora- 
tors is to have the float regulate the 
level of the liquid refrigerant in the 
evaporator, in which case the float valve 
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is placed opposite the point in the shell 
where the liquid will be at the desired 
height. The float is then set so that any 
rise in the level of the liquid in the 
evaporator will close the valve. 


By the second method practically all 
the liquid refrigerant in the system is 
carried in the evaporator coils, the float 
valve being employed to keep the re- 
ceiver drained of liquid. For this pur- 
pose the control is so arranged that the 
float rises, opening the valve when the 
liquid level in the float chamber is 
elevated. The float then serves the pur- 
pose of regulating flow of the high 
pressure refrigerant to the low pressure 
side of the system. 

The float can be installed above the 
receiver and close enough to the coils 
to make insulation of the liquid line 
either unnecessary or of little conse- 
quence. Most of the refrigerant remains 
in the liquid state directly after leaving 
the valve. 

In plants where the liquid ammonia 
is cooled by a high suction pressure, say 
40 to 50 lbs., in a flash type drum or 
vessel, the float valve used to control the 
flow of this liquid into the ice tank evap- 
orator or other cooler is arranged to 
operate with a small difference of pres- 
sure and hence has larger openings at 
the valve seat. The float valves are made 
in a variety of sizes and are arranged 
in different types adapted to a great 
number of applications to accommodate 


the liquid lines in 1-in. to 2-in. pipe 
sizes. 

Copies of the bulletin illustrating and 
describing methods of installing float 
feed control may be secured from the 
Frick Co. 


REFRIGERATION NOTES 


Preliminary plans are being prepared 
for a projected $150,000 cold storage 
plant at Meridan, Miss. 

A new cold storage plant has been in- 
stalled at Hamilton, Tex., by the Gerald 
Poultry and Egg Co. 


The first cooperatively owned cold 
storage plant:in the state of Connecti- 
cut was recently completed at Putnam, 
Conn., and opened with appropriate 
ceremonies. Its construction was spon- 
sored by the Quinebaug Valley Cold 
Storage Association, Inc. 

A new cold storage and meat curing 
plant, installed by the American Ser- 
vice Co., has just been completed at 
Opelika, Ala. The Opelika Chamber of 
Commerce cooperated with the company 
in arranging for the new plant. 


At Princeton, Ind., plans have been 
made for the construction of a cold 
storage plant for Emge & Sons, meat 
packers of Fort Branch. The new unit 
will be four stories high and measure 
32 by 133 ft. 





4 HORMEL | 





DESIGNED FOR CITY AND SUBURBAN SERVICE 


This Hormel truck, one of a fleet operating out of the Dallas, Tex., branch, delivers 
to city and suburban customers. No refrigeration is provided, products being cold 
enough when loaded to hold safe temperatures for short periods. Body is 11 ft. long, 
72 in. wide and 62 in. high and is insulated with 2 in. of Dry-Zero Sealpad in roof, 
sides and ends and 3 in. of Naturzone in floor. Load capacity is 7,000 Ibs. 
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UNITED'S 


“PLAN 
SERVICE 


MEASURES UP 



















PLANNING 
UNITED'S "Plan" Service is under direction of 
experienced insulation engineers who have kept 
pace with every new development of refrigera- 
tion design and practice. In planning new instal- 
lations, or modernization of old, every considera- 
tion is given to sound refrigeration practice. 


INSTALLATION 
UNITED'S plans for each installation are followed 
out in every detail. Every care is exercised to 
safeguard the insulating qualities of cork to 
provide against ultimate failure. 


INSPECTION 
UNITED'S "Plan" Service includes rigid inspec- 
tion of every installation so as to prevent leaks. 
Or if you desire, UNITED'S engineers will inspect 
old installations to determine whether improper 
or inadequate insulation is wasting costly refrig- 
eration. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 


Albany, N.Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
Baltimore, Md. Cleveland, Ohio New Orleans, La. Rock Isiand, tl. 
Boston, Mass. Hartford, Conn New York, N. Y. St. Louls, Mo. 
Buffalo, N. Y. Indianapolis, ind. Philadelphia, Pa. Waterville, Me. 
Chicago, IN. 


TO EVERY REQUIREMENT 
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Air Condition with 


GEBHARDT 
Cold Air Circulators 


They provide all the fundamental fac- 
tors to properly AIR CONDITION 
meat storage coolers! 80 to 90% Rela- 
tive Humidity guaranteed... 33 de- 
gree temperature maintained . . .35G 
greater storage space made possible by 
eliminating drip pans, baffle and 
bunker . . . positive, uniform circula- 
tion keeps meat from becoming slimy 
and sticky.; also eliminates sweaty ceil- 
ings . . . continuously washed air rids 
the air of bacteria .. . GEBHARDT 
Cold Air Circulators can’t frost up at 
operating temperature above 30 de- 
grees! Write today for complete in- 
formation on the economical, depend- 
able GEBHARDT! 


ADVANCED ENGINEERING CORP. 


2646 West Fond du Lac Avenue 
MILWAUKEE, WISCONSIN 
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USEFUL AND ACCURATE 


COST SYSTEM 


How One Packer Has 
Worked Out His Cost 


Accounting Problem 


* 
By JOHN MITCHELL* 


I. 


T HAS been customary to emphasize 
| the fact that the meat packing indus- 

try’s cost accounting problems are so 
widely different from those confronting 
other industries that all known and ac- 
cepted theories and principles, of both 
production and distribution costs, are 
thrown overboard in one stroke. 

The great number of items processed 
in whole or in part from the same prod- 
uct, together with the relatively large 
volume of business necessary to over- 
come the investment in fixed assets and 
inventories, have been more often 
responsible for the failure to maintain 
a sound system of accounting than has 
the belief that such system would have 
been impractical had it been installed. 

In the past—when competition was 
not quite so keen, when the supply of 
livestock was much better synchronized 
to consumer demand, and when profits 
were possible without the advantages 
gained from a modern and up-to-date 
accounting system—the records of most 
packinghouses were quite crude. These 
were mainly historical records of the 
business as a whole, valueless for the 
purpose of costing individual products. 


Tests Did Not Show Facts 


Throughout most of the industry cost 
figures available to the management 
were, for the greater part, derived from 
tests conducted throughout the plant at 
various intervals. These tests were 
taken usually in a haphazard fashion 
and did not bring actual facts to the 
surface. 

It is obvious that if the cutting fore- 
man, for example, knew in advance that 
he would be criticized or condemned for 
the following six months on the results 
of his department on cutting 50 or 100 
hogs on a particular day, he would see 
that every man in his department was 
keyed up to the point where his indi- 
vidual job would be done perfectly. 
What happened between that test and 
the following one was of little conse- 
quence to the worker. A laborer’s skill 
and efficiency were often judged by his 
efforts on a very small cutting, two or 
three times a year. 

Louisville Provision Co., 


*Auditor, Louisville, 
Ky 
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As a result, a few hundred pork loins 
might be trimmed to perfection and 
50,000 lbs. of fat might go into lard 
during the remainder of the year that 
should have been sold as pork loins, 
without ever being noticed by the fore- 
man or superintendent. These potential 
losses reach alarming totals when the 
wide variety of articles processed by 
the ordinary small packer are taken 
into consideration. 


Job Only Half Done 


A business has but one function to 
perform, that is, to show a fair margin 
of profit. Therefore, the success or 
failure of any system can be measured 
only by the increase or decrease of net 
income that can be directly or indirectly 
attributed to that system or plan. To 
show the cost of producing and distri- 
buting any article, without showing the 
actual results of selling it, is a job only 
half done. 

As a general rule, the packer does 
not have much choice as to the selling 
price of the articles produced and even 
less in the cost of the livestock pur- 
chased. It is true that he can confine 
his sales to the list price of the articles, 
and thus hold the average price to the 





Building Cost System 


Packers are looking for more useful in- 
formation on their costs. No longer con- 
tent with vague figures and estimates, they 
realize the need of a cost accounting system 
which will keep them abreast with current 
operations and expenses, as well as furnish- 
ing them with a record of past profits or 
losses. 


Such a system is not created overnight. 
While generally-known principles may be 
followed (as in the system described in 
THE NATIONAL PROVISIONER of 
September 10 and October 1) each packer 
must build his own system based on these 
principles and adapted to the peculiar cir- 
cumstances of his firm. 


In this article John Mitchell, auditor 
of the Louisville Provision Co., describes 
the cost system used by that company and 
tells how it is applied to tests and costs on 
direct materials. In a second article he 
will discuss labor cost accounting, supplies, 
overhead costs, departmental profit and 
loss, application of overhead and presenta- 
tion of cost facts as they are worked out in 
his company’s system. 





maximum. Or he can shade certain 
prices in order to move items which are 
accumulating. Or he can_ reduce 


slaughter to some extent by buying on 








YOU GET MORE HEAT 
FOR LESS MONEY, wz « 





= 


WESTCO CONDENSATION RETURN UNIT 


Ruggedly constructed for continuous operation ... Westco 


equipment makes heating dollars do double duty. 


Ad- 


vanced design handles head variations to 50%... can't 
vapor bind .. . incorporates the field-proven Westco Pump 


which has only one moving part. 
patented, bronze, removable liners. 


Standard equipped with 
Write today for im- 


portant facts about a Westco to meet your specific needs. 





MICRO-WESTCO, INC. 
BETTENDORF ..... IOWA 


BRANCHES OR DISTRIBUTORS IN PRINCIPAL CITIES 
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the open market products partially or 
fully processed. 


Must Know Current Costs 


It is obvious, however, that while he 
cannot absolutely control the demand 
for articles processed and sell only those 
on which current prices indicate the 
largest margin of profit, he does have 
the choice as to the items on which he 
may expend his sales efforts in order to 
get the greatest margin of profit per 
unit. He can, by this method, control 
to some extent the processing of each 
article in its various stages and the 
subsequent manner in which this prod- 
uct is to be marketed. 


For example, if the composite value of 
smoked picnics and calas were greater 
than the value of either smoked or fresh 
shoulders, it would be extremely in- 
efficient merchandising to use the efforts 
of the sales force to dispose of these 
— in any form but the most profit- 
able. 


Thus, in addition to packinghouse 
experience and sales ability, the sales 
executive must have a comprehensive 
knowledge of current costs in order to 
merchandise his products intelligently 
and profitably. To measure the results 
of the sales department, therefore, it is 
necessary to have current operating 
statements of each department which 





Stories of 


Vilter Refrigeration 





MYSTERY OF THE 
VANISHING MEAT 

Mystery! Many Packers found hun- 
dreds of pounds of meat actually vanish- 
ing in a highly mysterious manner—in 
spite of storage doors securely locked 
and carefully guarded. Shrinkage was the 
thief! Vilter Refrigeration Machinery is 
saving Packers hundreds of dollars every 
year, cutting their shrinkage losses, guard- 
ing their meat quality, color, and texture. 





A fascinating history of 
modern refrigeration is writ- 
ten in Vilter files. Stories of 
difficult problems solved, new 
developments introduced, 
even new industries started, 
nurtured and helped to suc- 
cess through refrigeration. 
The fame of Vilter Equipment 
and Vilter Engineering is 
built on the final performance 
efficiency, the low mainte- 
nance, and easy, trouble-free 
service of thousands of suc- 
cessful installations, 


@ THE VILTER MANUFACTURING CO. 
Milwaukee, Wis. 


218 South First Street 
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KEEPING THE WRINKLE 
OFF THE SAUSAGE 

Awrinkle has no place on sausages and 
frankfurters! The sausage maker came 
to Vilter long ago for a solution to this 
problem. Now controlled Refrigeration 
and Air Conditioning keep sausages free 
from wrinkles, appetizing in color, ap- 
pealing to the housewife. 





QUICK-FROZEN FRESH 
FOODS OUT OF SEASON 


At last Mrs. Housewife can obtain 
garden-fresh vegetables, ripe- picked 
fruits out of season, with all, rich flavor 
and quality carefully preserved—by Re- 
frigeration. 

Quick-freezing fruits, vegetables, and 
meats have required careful study in 
methods and equipment by Vilter Refrig- 
eration Engineers. 


© Vilter Complete Refrig- 
eration Equipment and 
belb vou fo service BD 
elp you to greater produc- 

Profi fit on Food 


louie. 















will reflect the results of the sales 
prices obtained. 


When we began to build the Louis- 
ville Provision Company’s cost account- 
ing plan we had three ultimate results 
in mind. 


Object of a Cost System 


First, to control yields and produc- 
tion costs. 


Second, to control distribution ex- 
penses. 


Third, to bring these two together as 
a completed picture in relation to actual 
costs of materials used and income de- 
rived from sale of finished product. 


Daily Tests Adopted 


In order to control yields, we decided 
that every production operation of the 
plant should be weighed or counted, and 
the results compared each day. In con- 
nection with this, scales were placed at 
centrally-located spots which could be 
used for several different operations, 
and scalers were placed on each scale 
with instructions to weigh every item 
going in or out of any department. 

Our entire test system was then re- 
vised so that a test could be made on 
each day’s operations. Wherever pos- 
sible a column was added to the test 
form to show the yield expected, as 
well as actual yield. 

These tests are tabulated and ana- 
lyzed with the foremen and superin- 
tendent at least once a week. They are 
used also as a basis for production cost. 
Thus a recapitulation of a day’s tests 
will reflect the efficiency of each produc- 
tion department or function, as well as 
the total results of operation of the 
plant and the total production. 


Three Departments Set Up 


To enable us to present the clearest 
picture possible, the production depart- 
ment has been divided into three major 
departments: Beef, which includes veal 
and mutton; pork, which includes all 
products derived from the slaughter of 
hogs; and sausage. 

The identity of these departments has 
been maintained all through the rec- 
ords, from the purchase of livestock or 
raw materials to net income. In order 
to do this the sales records are ana- 
lyzed each month as to quantity and 
amounts received for each class of 
product sold. The total amount of the 
various items must agree with the total 
sales for each department, and with the 
total sales for the business as a whole. 


In order to insure that each item of 
expense and income is properly al- 
located to its respective department, a 
breakdown of expense begins with our 
monthly operating statement. Every 
expense item, either accrued or actually 
disbursed during the period, is shown 
on each monthly closing. Accrual items, 
such as depreciation, amortization, bad 
debts, taxes, insurance, etc., are con- 
sidered in the same light as actual dis- 
bursements for pay roll, materials and 
supplies. 

(Continued on page 31.) 


The National Provisioner 











Mice 


DISTRIBUTING STATIONS 
Strategically spotted 


from coast to coast 


AKRON, OHIO 
ALBANY, N. Y. 
ATLANTA, GA. 
AUSTIN, MINN. 
BALTIMORE, MD, 
BERKELEY, CALIF. 
BETTENDORF, IOWA 
BINGHAMTON, N. Y. 
BIRMINGHAM, ALA. 
BUFFALO, N. Y. 
CAMBRIDGE, MASS. 
CEDAR RAPIDS, IOWA 
CHICAGO, ILL. 
CINCINNATI, OHIO 
CLEVELAND, OHIO 
COLUMBUS, OHIO 
DAVENPORT, IOWA 
DAYTON, OHIO 
DEEPWATER, N. J. 
DETROIT, MICH. 
ERIE, PA. 
HARRISBURG, PA. 
HUNTINGTON, W. VA. 
INDIANAPOLIS, IND. 
KANSAS CITY, MO. 
LOS ANGELES, CALIF. 
LOUISVILLE, KY. 
MILWAUKEE, WISC. 
MINNEAPOLIS, MINN. 
NEWARK, N. J. 
NEWBURGH, N. Y. 
NEW HAVEN, CONN. 
NEW ORLEANS, LA. 
NEW YORK, NN. Y. 
NIAGARA FALLS, N. Y. 
OMAHA, NEB. 
PEORIA, ILL. 
PHILADELPHIA, PA. 
PITTSBURGH, PA. 
PROVIDENCE, R. 1. 
READING, PA. 
ROCHESTER, N. Y. 
ST. LOUIS, MO. 
SACRAMENTO, CAL. 
SAN FRANCISCO, CAL. 
SAN DIEGO, CAL. 

SH REVEPORT, LA. 
SIOUX CITY, IOWA 
SPRINGFIELD,MO. 
SYRACUSE, N. Y. 
TOLEDO, OHIO 
UTICA, N. Y. 
WATERLOO, IOWA 
WICHITA, KANSAS 
WILKES BARRE, PA. 











NATION-WIDE SERVICE 


Week Ending October 15, 1938 









The modern refrigerant for pack- 
ing and transportation of meat 


CLEAN 
DEPENDABLE © ECONOMICAL 


YOU 


are cordially invited 


to visit us at 


BOOTH No. 3 


INSTITUTE OF AMERICAN 
MEAT PACKERS CONVENTION 


CHICAGO 
OCTOBER 21-25 


PURE CARBONIC 


INCORPORATED 





60 EAST 42nd STREET NEW YORK, N. Y. 
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SOLVES YOUR DEHAIRING PROBLEMS, 
, MISTER HOG PACKER :--! 

) N/|NOUR BRISTLE TROUBLES HAVE 
“ \ GONE WITH THE WIND---! 


NY NO MORE. DRESSING RAIL” SQUALLS _ 
NO MORE “DEGRADING” FLURRIES - 


ne BRISGO sy 








a 


WAFTS AWAY THE HARD HAIR™ 
TROUBLES OF THE HARD WORKING PACKER :: 








EXTRA COSTS OF SINGEING AND SHAVING HAVE 
_ BREEZED AWAY, AND THE OLD HEADACHE OF 
“LEFT-OVER HAIRS HAS BLOWN OUT THE WINDOW: 


YOUR DEHAIRING STORMS ARE OVER ::: 
THE ACCOMPANYING COUPON WILL TELL YOU 
HOW To BE PLACID THROUGH "HARD HAIR” TIME::-: 





| HERCULES NAVAL STORES 


HERCULES POWDER, COMPANY 


910 Market Street, Wilmington, Delaware. 








LBRANCH OFFICES -:-+ CHICAGO --- NEW YORK--- ST.LOUIS --- SALT LAKE CITY --- SAN FRANCISCO-:- 








ee —_——$ $$ $$ ay 


HERCULES POWDER COMPANY 


INCORPORATED 


910 Market Street, 
Wilmington , Delaware. 


| PLEASE SEND INFORMATION ABOUT BRISGO 





Name 


| Company 





Street 
| 
City State 














i 
__MM-1§ 





| 
® Reg. U.S. Pat Off. by Hercules Powder Company 
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NEW IDEA IN SAUSAGE PLATES 


Grinder knives and plates of radically 
new and novel design, known as the 
Boss series 60, will be one of the in- 
teresting exhibits in the Cincinnati 
Butcher Supply Corp. booth at the an- 
nual convention of the Institute of 
American Meat Packers. 

The new plate is shown in the accom- 
panying illustration. It is constructed 
of a corrugated or ribbed steel strip in 
combination with a smooth strip, the 
two being wound together, securely fas- 
tened to a solid steel center core with 
reversible bushing, fitted snugly into a 
solid steel outer ring and the end made 
fast. All parts are then fused together 
by a special process to form a rigid, 
homogeneous unit. 





NEW SAUSAGE PLATE DESIGN 


Grinder plate constructed of steel strips 

which will be shown for the first time 

at the annual convention of the Insti- 

tute of American Meat Packers. Many 

advantages are claimed for the new 
design. 


As will be seen from the illustration, 
hole area is a considerable percentage 
of the plate area, providing for high 
production capacity and a correspond- 
ingly low power cost. Danger of plate 
breakage, because of the large hole area 
and method of construction, has been 
reduced to a minimum, it is claimed. 

This new plate is said to be self- 
sharpening and also to act as a sharp- 
ener for the new knife. Latter is de- 
signed so that when cutting edge, con- 
tinually being sharpened by the plate, 
is worn out the knife can be discarded, 
as the expense per unit of product in- 
cidental to its use is only nominal. Com- 
plete information on this new knife and 
plate will be available at the company’s 
exhibit, it is announced. 


Watch “Wanted” page for Bargains. 
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CONTROLLED-AIR SMOKEHOUSE 


A self-contained, air - conditioned 
smokehouse, suitable for use in meat 
packing and sausage manufacturing 
plants, is one of the newer pieces of 
equipment designed for the packing in- 
dustry by the Carrier Corp., Syracuse, 
N. Y. The new house includes all the 
functions of air conditioning—tempera- 
ture, humidity and air circulation con- 
trol—and in addition the smoke is fil- 
tered before being introduced into the 
room, a feature which aids in the pro- 
duction of meats of better color and 
reduces cleaning costs. 


One of the principal features of this 
new smokehouse is its compactness. 
The entire unit, constructed of galvan- 
ized iron, may be set up in one corner 
of the space ordinarily required for 
smoking, it is said. It is equipped with 
a smoke generator, heat diffuser, which 
controls heat and air circulation, and 
with humidity control equipment. Be- 
fore being placed on the market the 
smokehouse was tested in numerous 
meat packing and sausage manufactur- 
ing plants. It is intended for use with 
hams, sausage, bacon, shoulders and 
other smoked meats. 


SMOKEHOUSE CHIPS 


A new smoke producing agent, said 
to be popular with European packers 
and meat processors, has been intro- 
duced recently on the American market. 
This new product, known as New-Smoke 
Wood Chips, is designed for use in 
smokehouses, where it is said to save 
time, reduce shrink and improve flavor 
and keeping qualities of meat. It is be- 
ing marketed by the New-Smoke Sales 
Corp., New York City, selling agents 
for Smoke-Wood Corp., manufacturers 
of the chips. 

“While smokehouse equipment and 
operation have been improved steadily,” 
says Martin Lipschutz, president of 
Smoke-Wood Corp., “the product from 
which smoke is now obtained (sawdust) 
is often purchased on a hit or miss basis 
and with no thought of the important 
part it plays in the smoking operation. 
The new product serves many purposes, 
least of which is creation of a better and 
more lasting color. It also definitely 
improves flavor, and by quicker and 
more even penetration gives better pro- 
tection to products, saving time and fuel 
while reducing shrink losses.” 

The chips create a dense, penetrating 
smoke and may be used in all types of 
smokehouses, it is said. The Martin 
smokehouse unit, a device developed for 
use with the product, can be installed in 


either deep or shallow smokehouse fire 
pits, and is said to increase efficiency of 
the chips materially. The unit is avail- 
able with or without a smoke filter and 
will service several smokehouses with 
uniform results. 


TOWER OF SALT 4 MILES HIGH 


For the fifteenth time in 15 years 50 
carloads of Worcester salt were shipped 
on September 26 from the Worcester 
Salt Co.’s refineries at Silver Springs, 
N. Y., to Lancaster, Pa., to supply the 
salt needs of Lancaster county. Accord- 
ing to Charles H. Dickson, vice presi- 
dent of the Worcester Salt Co., the ship- 
ment was the largest single shipment of 
salt made in the past year in the United 
States. This trainload of Worcester 
salt was purchased by the merchants of 
Lancaster County and vicinity, in addi- 
tion to their regular normal purchases. 

Placed in barrels and piled end-on-end, 
this 1,300 tons of salt would make a 
tower over four miles high—higher 
than the loftiest mountain in the United 
States. This shipment recalls the largest 
shipment of one product ever handled at 
one time, made by the Worcester Salt 
Co. 28 years ago, when 218 cars of 
Worcester salt were shipped to New 
England. On another occasion, a train 
of 174 cars of Worcester salt was started 
toward its destination by President Mc- 
Kinley who pushed a button at his home. 


LONG DISTANCE SELLING 


A new high in long-distance selling 
was reported recently by the Cleveland 
Cotton Products Co., Cleveland, O., 
makers of Tufedge beef clothing. 


“As the result of one of our advertise- 
ments in THE NATIONAL PROVISIONER 
we received a request for Tufedge sam- 
ples from a firm at Wellington, New 
Zealand,” reports Clarence Fishel, di- 
rector of sales. “We shipped several 
samples and shortly thereafter received 
a substantial order for Tufedge beef 
clothing for Thomas Borthwick & Sons, 
the largest packers in New Zealand.” 

“This,” writes Mr. Fishel, “is an ex- 
cellent tribute to the amazing pulling 
power of THE NATIONAL PROVISIONER, 
as well as to the superiority of Tufedge, 
when one considers that customers will 
shop half way around the globe to ob- 
tain the many exclusive benefits its use 
entails.” 


Watch the Classified Advertisements 
page for good men. 
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| ore) am bet iol iel-more) (ol) lo} dole f-mcoloseoMs tobacimiebt:) 
Jamison Window Door. Especially adapt 
able for display purposes. Combines all 
Jamison qualities of long wear and ease 
of operation —-plus the tight, conforming 
seal of the new Jamison resilient 
pure rubber gasket. Get Bulletin today. 


JAMISON COLD STORAGE DOOR CO. 
Jamison, Stevenson, & Victc. | rs 
Hagerstown, Md. U.S: A 





Temperature Control PLUS Humidity Control 
Air Circulation PLUS Air Purity... 


AIR CONDITIONED 


Refrigeration 





CARRIER CORPORATION, Syracuse, N. Y. 
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CONVENTION VISITORS SEE 
DENMAN DOUBLE-LIFE TRUCK TIRES 


‘The peer of any tire made regardless of price, 
_treadings or recappings—will positively spread y 





specially built for one or more future re- | 






The GRID Unit Heater is a permanent piece of 
heating equipment that can be depended on to 
function year after year without trouble or atten- 
tion. A B WN TEST AT PITTS- 
BURGH ON A GRID SECTION TAKEN FROM STOCK RE- 
SULTED IN FRACTURING THE SECTION AT 2800 POUNDS 
HYDROSTATIC PRESSURE PER SQUARE INCH. This shows that 
our claims for Grid stability are correct and why maintenance 
cost of Grid Unit Heaters is eliminated. What other unit heater 
has such a record? 

Grid is trouble free because it is not affected by electrolytic action. 
In it are no dissimilar metals in contact with steam or! hot water to pro- 
duce electrolytic action. THE FIRST GRID UNITS MADE IN 1929 
STILL IN USE—WITH MANY YEARS OF SERVICE YET AHEAD OF THEM. 





Write for complete details. 


The Unit Heater & Cooler Co. 


Offices in all principal cities Wausau, Wisconsin 


UNIT HEATER 


AIR CONDITIONING 


* For Freezing - Pre-Cooling - Storage of Fresh Foods 
TAGARA Air Conditioning Fan Coolers and 
Spray Coolers provide a superior method 


for all types of food storage and processing. 
They are adaptable to all kinds of space, meet- 
ing any engineering requirement. Their use 
saves weight and value in foods because they 
prevent the cooling process from drying out the 
products. Lower operating and maintenance 
costs save money. 


Representatives in Principal Cities. Address 
inquiries to 


NIAGARA 
BLOWER COMPANY 
6 E. 45th Street, New York City 
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Packers’ Cost System 


(Continued from page 26.) 


The costing of direct materials in the 
packing industry is probably the most 
unorthodox method of accounting to be 
found in any industry. Our method of 
handling this problem corresponds to 
that generally accepted by other ac- 
countants throughout the industry. 
Purchases of livestock are charged to 
either the beef or pork departments, 
whichever the case may be. Other pur- 
chases of meat are just as obvious, and 
classifications are made at the time the 
purchases are entered in the books of 
account. 


Cost of Direct Materials 


Items transferred during the month 
between major departments are shown 
on the production records, with proper 
allowance made for such items at the 
current market values, less administra- 
tive and distributing burden rates, and 
are charged as direct materials to the 
department receiving them. 

As no attempt is made to compile a 
separate profit or loss statement for 
each function performed within a major 
department, we do not consider it 
necessary to price materials in progress. 
However, once a product has been priced 
on the inventory at the end of the 
month, this price is used on tests until 
the next inventory date. The theory is 
that inventory profits or losses are an 
important part of the net operating 
profit or loss, and that such gains, hav- 
ing been once shown on the profit and 
loss statement for the period, should 
not be taken advantage of in pricing 
material for sales values. 


Administrative and Distribution 
Expense 


Any specialty items—such as canned 
meats, fish, oysters, etc.—are carried as 
separate units, and as such do not bear 
any portion of the production expense 
or overhead. It is for this reason that 
administrative expenses are carried in 
the same category as distributing ex- 
penses. 

Thus, specialty items bear their pro- 
portionate share of administrative and 
distributing expense and overhead by 
applying total sales tonnage against 
total expenses. Inbound freight, hand- 
ling and other expenses, incidental to 
placing materials or supplies in our 
plant, are handled in the same manner 
as the materials and are included in the 
same accounts. 

EDITOR'S NOTE.—In a second article Mr. Mit- 
chell discusses labor, overhead and distribution 


costs and points out pitfalls to be avoided in the 
use of cost figures. 


ACCURATE COST RECORDS 


In order to keep accurate cost records 
it is necessary to know how much the 
various cuts gain or lose in cure. This 
information is given in “PoRK PAcK- 
ING,” The National Provisioner’s pork 
plant handbook. 


Week Ending October 15, 1938 


PACKERS DISCUSS SAFETY 


Meat packing, tanning and leather 
industries section of the National 
Safety Council held two sessions during 
the Silver Jubilee Safety Congress and 
Exposition in Chicago during the week 
of October 9. A. E. Sinclair, Kingan 
& Co., Indianapolis, Ind., general chair- 
man of the section, presided at the first 
session and N. L. Brainard, safety di- 
rector, Swift & Company, at the second. 
Approximately 75 safety supervisors 
and executives were present at each 
meeting. 

Philip G. Rhoades, J. E. Rhoades & 
Sons, Wilmington, Del., was elected gen- 
eral chairman of the section for the 
coming year. Other officers are: H. G. 
Schaffner, treasurer, Schaffner Bros. 
Co., Erie Pa., vice-chairman; Glenn U. 
Bonser, Elk Tanning Co., Ridgway, Pa., 
secretary; C. W. Sloan, Swift & Com- 
pany, Chicago, engineering chairman; 
John McArdle, Armour and Company, 
Kansas City, Mo., poster committee 
chairman; W. E. Tennery, Armour and 
Company, Oklahoma City, Okla., pro- 
gram committee chairman; Henry D. 
Tefft, Institute of American Meat 
Packers, publicity committee chairman; 
Walter Webb, Armour and Company, 
Chicago, statistics committee chairman. 

Four speakers appeared at the first 
session on Tuesday afternoon. The first 
of these—Glenn U. Bonser, Elk Tan- 
ning Co., Ridgway, Pa.—discussed 
modern methods of reaching the men 
on the job, during which he emphasized 


the importance of leadership in building 
loyalty and good will for the firm among 
the workers. The other three speakers 
discussed safe practices in the use of 
equipment for handling products, in- 
cluding conveyors, hand trucks and in- 
dustrial trucks and tractors. These 
were A. J. Bush, assistant safety super- 
visor, Armour and Company, Chicago; 
Oscar G. Mayer, president, Oscar 
Mayer & Co., Chicago, and G. R. Keene, 
safety supervisor, Swift & Company, 
Chicago. 


“What the Plant Superintendent Can 
Do to Prevent Accidents,” by Lambert 
Englehardt, assistant superintendent, 
Chicago plant of Armour and Company, 
was the opening address at the second 
session held Thursday afternoon. The 
part the superintendent can play in im- 
proving accident records and how he 
can function to the best advantage in 
accident prevention work were ex- 
plained. 


“The Dollars and Cents Side of Safety 
as Viewed by the Chief Executive,” by 
Henry G. Schaffner, treasurer, Schaff- 
ner Bros. Co., Erie, Pa., and “The Com- 
mon Sense Side of Safety,” by Robert 
Dillman, manager of Libby, McNeill & 
Libby, Blue Island, Ill., were two other 
addresses made. These, as well as those 
given at the first session, are all worth 
studying by packers interested in re- 
ducing accidents and improving plant 
efficiency. They will appear in future 
issues of THE NATIONAL PROVISIONER. 
Watch for them. 









































An Old- Fashioned 
Steam Box 


or a modern 


JOURDAN 


PROCESS COOKER 
Which shall it be? 








You can learn the significant advantages of the JOURDAN 
principle of sausage cooking by making a simple two-frankfurt 
water vs. steam test. Compare the full, firm, delicious 180-degree 
water-cooked frank with the shrivelled, poor tasting steam- 
cooked frank. It becomes obvious that the obsolete steam box is 
actually wasting a valuable part of your sausage investment. 
Make it a point to get the numerous advantages of thoroughly 
cleansed sausage, cooked without handling. Cook and color 
better sausage at a better profit under full automatic control 
with the JOURDAN PROCESS COOKER. Write today! 


Manufactured under the following patents: No. 1,690,449 dated Nov. 6, 1928 and No. 
1,921,231 dated Aug. 8, 1933. Other Patents Pending. 


JOURDAN PROCESS COOKER CO. 


814-32 W. 20th St. - - Chicago, Ill. 


Western Office: 3223 San Leandro St., Oakland, Calif. 
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You can stake all you’ve got on the NEVERFAIL 
3-Day Ham Cure. It gives you a combination that 
can’t be beat... always produces a consistently 
mild, tender cure, uniform in color, perfect'in tex- 
ture... juicy yet firm, with the natural binding 
qualities of the meat fully retained. 


And to top it off, it gives you absolutely distinc- 
tive flavor—because it pre-seasons the ham. The 


flavor goes in with the cure. Every mouthful is 


loaded with the savory, aromatic goodness which 


can be obtained only with the NEVERFAIL 
3-Day Ham Cure. 


Surprisingly, while it improves the quality of your 
product, the NEVERFAIL 3-Day Ham Cure ac- 
tually reduces your production cost. Let us show 
you how... with a demonstration zn your own 
plant. Write us! 











MAYER’S 
SPECIAL 
SEASONINGS 


For every meat specialty 
there is a type of Mayer's 
Special Seasoning, expertly 
blended from the world’s 
choicest natural spices. These 
formulas can be mixed to 
suit exactly the taste in your 
community. Let us consult 
with you to improve the sale 
of your meat specialties. 








WE LEAD... others must follow! 
H. J. MAYER & SONS CO. 


6819-27 S. Ashland Bye Chicago, a 


Canadian Sales Office: 159 Bay St., Toronto. Canadian Plant: Winds 


Week Ending October 15, 1938 


or, Onta 
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An Invitation from 


J. S. HOFFMAN CO. 


SAUSAGE e CANNED MEATS e CHEESE and 
Direct Importers of Polish Canned Hams 


VISIT OUR HEADQUARTERS 
AT THE DRAKE HOTEL DURING 
THE CONVENTION OF THE INSTITUTE 
OF AMERICAN MEAT PACKERS 


322-330 W. ILLINOIS ST. 179-183 FRANKLIN ST. 
CHICAGO, ILLINOIS NEW YORK, NEW YORK 











Millions of 
BLISS Boxes 


are used by packers for shipping Fresh and 
Smoked Meats, Pork Loins, Dressed Poultry, 
Lard, Butterine, Soap Powder and other prod- 
ucts. 


BECAUSE— 
They use 11 to 20% less material. 
Their unique construction often permits use 
of lighter weights of board, which creates 
an additional saving in cost of material. 
Freight costs are lower on account of lighter 
weight. 
Their reinforced corners make them the 
strongest fibre containers. 
They are easy and quick to assemble on 
BLISS equipment. 
Let us tell you more fully the advantages 
of packing and shipping your products in 





BLISS BOXES 
are the strongest and most economical Fibre Containers BLISS Boxes. 


DEXTER FOLDER COMPANY 


Bliss, Latham, and Boston Wire Stitching Machinery for All Types of Fibre Containers 
330 WEST 42nd STREET, NEW YORK, N. Y. 





CHICAGO PHILADELPHIA BOSTON CINCINNATI SAN FRANCISCO 
117 W. Harrison St. Sth and Chestnut Sts. 185 Summer St. 3441 St. Johns Place LOS ANGELES - SEATTLE 
Harry W. Brintnall Ce. 





call 
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GOOD PACKER OUTLOOK— 


Fiscal Year Closes with 
Record Low Stocks 


EAT packers are closing their 
M fiscal year with the lightest 

meat stocks on record with one 
exception. On October 1 meats on hand 
totaled approximately 370,000,000 lbs., 
a decline of more than 60,000,000 lbs. 
during September, although inspected 
hog slaughter during that month was 
approximately 650,000 head more than 
in September, 1937. 

Meat stocks on October 1 were 2,- 
800,000 lbs. heavier than on October 
1, 1937, but were 77,000,000 lbs. under 
the average of October 1 in the previ- 
ous 5 years, which included some of 
the smallest totals on record. In terms 
of percentage, October 1 stocks this year 
were 86 per cent of September stocks 
and 68 per cent of the average of the 


preceding 5 years. Lard stocks on the 
first of October totaled 90,263,000 lbs. 
This was 77 per cent of the September 
1 stocks, 124 per cent of those of Oc- 
tober 1, 1937, but only 84 per cent of 
the October 1 average of the past 5 
years. 

Supply of meats on hand for manu- 
facturing purposes totaled approxi- 
mately 53,000,000 Ibs. on the first of 
the month. This showed a decline of 
8,000,000 lbs. during September, but was 
9,000,000 lbs. more than was available 
a year ago and 15,000,000 lbs. lower 
than the 5-year average for the period. 

Hog receipts are increasing and a 
fairly liberal hog supply during the fall 
and winter months is expected. How- 
ever, even with this increase hog runs 


OCTOBER STOCKS NEAR RECORD LOW 







LARD 
1938 
5-year average 
D. S. PORK 
1938 
1937 
5-year average 
S. P. PORK 











1937 


5-year average 


5-year average 


1938 
1937 


Million Pounds 
100 


5-year average 
FROZEN PORK 


ALL BEEF 


ALL PORK 


5-year average 


5-year average 





Week Ending October 15, 1938 





will probably not reach the level of the 
years preceding reduction programs and 


drought. For the balance of 1938, at 
least, cattle supplies are expected to 
continue below those of a year ago. It 
would seem, therefore, that there should 
be little difficulty in moving pork meat 
into consumptive channels at fair 
prices. 


Consumer buying power should be 
equal to absorption of all the pork and 
lard produced without glutting markets. 
This will be accomplished if those in 
charge of selling in the industry will 
center on total meat supplies in rela- 
tion to total consumptive demand, and 
not be unduly elated or depressed by 
increase or decrease of a few thousand 
head from week to week in the hog 
supply. 

Export outlet during the packer year 
just ending was much improved over 
that of the preceding year and less 
pork was imported. The export and im- 
port situation should be still more fav- 
orable during the coming year, which 
begins for most packers on November 1. 

In general, the outlook for the pork 
packer during the coming year is bet- 
ter than it has been for years past, not 
only so far as it relates to his general 
economic situation, but also to an im- 
proved raw material outlook and to an 
unusually advantageous position so far 
as his stocks on hand are concerned. 


Stocks of meat and lard on hand in 
the United States on October 1, 1988, 
with comparisons, as reported by the 
U. S. Department of Agriculture, were 
as follows: 


MEAT AND LARD STOCKS. 


Oct. 1, Sept. 1, 5-year-av., 


"38, lbs. ‘°38, Ibs. Oct. 1-Ibs. 

Beef, frozen.... 23,764,000 21,820,000 45,983,000 
Im CBPO.. cece 10,444,000 10,383,000 12,064,000 
Care ccccccee 2,662,000 2,264,000 4,663,000 
Pork, frozen.... 59,126,000 82,536,000 88,253,000 
D.S. in cure.. 29,930,000 41,882,000 33,548,000 
D.S. cured.... 29,873,000 389,215,000 34,203,000 


8.P. in cure. .104,938,000 108,145,000 153,049,000 


S.P. cured.... 53,870,000 63,029,000 106,227,000 
Lamb and mutton, 

TOTO. 0ccccee 2,313,000 1,861,000 2,185,000 
Frozen & cured 

trmgs., etc.... 52,939,000 60,167,000 67,586,000 
TAPE cccsecscce 90,263,000 116,620,000 107,975,000 

Product placed in cure during: 

Sept., 88. Sept., '37. 

Week CGM cccccevecvcevee 14,080,000 15,604,000 
Beef placed in cure......... 7,215,000 4,510,000 
Dem Di kew sce vxeseneee 27,537,000 21,294,000 
D.S. pork placed in cure.... 29,926,000 23,201,000 
S.P. pork placed in cure....128,042,000 96,628,000 
Lamb and mutton frozen.... 1,036,000 740,000 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of October 8, 1938, totaled 1,453,- 
168 lbs.; tallow, none; greases 276,000 
lbs., stearine, none. 












HAM BOILING EQUIPMENT 


for modern packers! 





Adelmann Ham Boiling Equip- 



























ADELMANN ment incorporates all modern 
Foot Press features to insure maximum 
Applies correct profit from boiled hams. 
Pressure to retain- . 
ers to insure per- Adelmann Ham Boilers are 
fect product. Sturdy sturdily built for long service, 


and efficient. A 


offer exclusive advantages for 
real cost cutter. 


insuring profits. Close fitting 
cover, elliptical yielding 
springs, tilt-proof cover, easy 
cleaning — each of these fea- 
tures helps produce boiled 
hams of superior quality that 
bring in profits. 


The Adelmann Ham 
Boiler —The Kind Your 
Ham Makers Prefer. 





Liberal Trade-in 


Your wasteful, obsolete 
ham boilers may be 
traded in on new, mod- 
ern, efficient Adelmann 
Ham Boilers. Complete 

trade-in schedules and — 
helpfal ham boiling hints 
are contained in the new 
AdAel b kil “The 
Modern Method.” Send 
for your copy teday! 


Adelmann Ham Boilers are 
made of Cast Aluminum. 
Tinned Steel, Monel Metal, 
and Nirosta (Stainless) Steel 
—the most complete line 
available. 


Cleans all types of 
retainers quicker, 
better, easier, 
cheaper. Cleans 
even neglected 
boilers! 





Write for details! 




















Office and ame iain: New York 
Chicago Office: 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & aap 6 Stanley St., Liverpool & 12 Bow Lane, Lenden 





Australian and New Zealand Rep : Gellin & Ce., Pty. Led., Offices in Principal Cities 
Cc. di Repr ive: C. A. Pemberton & Co.. Ltd.. 189 Church St., Toronto 





























invites ae 





to visit the GLIDDEN Exhibit at the IAMP Convention 
at the Drake Hotel. Let us show you how to improve 


your products at a real profit! 
Be sure to Preview our NEW Specialty Line at Booth 16. 


Business out of the way, drop up to ROOM 711. 


THE GLIDDEN COMPANY 


5165 W. Moffat St. CHICAGO, ILLINOIS 
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Pork and Lard Markets 


ARD futures at Chicago declined mod- 

~ erately during the past week under 
selling induced by liberal hog receipts 
and lower prices. While lard closed the 
week on Thursday with an easy tone, 
values were only 10 to 22% points un- 
der the preceding Friday. 

After showing a little strength last 
Friday, on packer support and buying 
of deferred deliveries by shorts, the 
market eased on Monday under com- 
mission house and local selling resulting 
from the downward trend in hogs. De- 
mand was moderate, being mostly short 
covering for Eastern account on firm- 
ness in cotton oil. There was hedge sell- 
ing in May by smaller packers on Tues- 
day and some selling for speculative 
account. Eastern houses led the buying. 
Following the midweek holiday, lard 
prices continued their downward trend. 
Hedge selling of deferred was credited 
to packers; there was some scattered 
selling of December and January. 


Cash trade for lard was reported to 
be fairly good during the week. Cash 
lard in tierces was quoted at 7.45 asked 
on Thursday and loose at 7.25 asked; 
refined in tierces was 9.25. 


Demand was fair but the market un- 
steady during the pre-holiday week at 
New York. Prime western was quoted 
at 8.20@8.30c; middle western, 8.20@ 
8.30c; New York City in tierces, 74%@ 
75c, tubs, 83% @8%4¢e, refined continent, 
85,@8%c; South America, 8% @8%c; 


HoGs 


Heavier receipts brought a sharp de- 
cline in live hog prices at Chicago dur- 
ing the past week with the top breaking 
to $8.00 from $8.55 last Friday. The 
losses were greatest on the 180-lb. and 
over butchers with the best quoted 55c 
lower and poorer hogs down 70@T75c 
from last Friday. The 280- to 300-lb. 
and 300- to 350-lb. butchers were off 
65c; light lights and good 350- to 400-lb. 
packers showed smaller losses. Wednes- 
day’s average price was $7.75 against 
$8.19 last Friday; average weight of 
hogs during the week was approximately 
230 lbs. 

EXPORTS 


Spot lard was quoted 47s6d at Liver- 
pool on Thursday, A. C. hams were 97s 
and Canadian A. C. at 100s. Fair ex- 
port business in lard was reported for 
the week. 


CARLOT TRADING 


Practically all green and S. P. prod- 
uct declined in the carlot market at 
Chicago during the past week as buy- 
ers adopted a cautious attitude with 
heavier hog receipts and lower prices. 
Losses were greatest on green regular 
hams. The 8/10 were off only %c but 
balance of list was weak and broke 
sharply at midweek. The 16/18 sold 
Wednesday at 15c, a decline of 2c from 
Tuesday and 2%c from the preceding 
Friday; 16/22 quoted at 16c, or 1%e 
lower on the week. There was a feeling 


Hog Cut-Out Results 


HARP declines featured both the 
hog and fresh pork markets during 
the first four days of the current week 
and cut-out values were practically in 
line with costs. All green product 
showed a sharp drop for the period with 
light pork loins showing the largest de- 
cline. A combination of increasing hog 
runs and almost summer weather ac- 
counted for the situation in the hog and 
pork markets. 


At Chicago high top for the week at 
$8.35 was made on Monday with the 
low top of $8.00 on Thursday. The 
average price dropped from $8.05 on 
Monday to $7.65 on Thursday. Receipts 
at the 11 principal markets for the four 
days totaled 263,000 head. This was 
14,000 more than arrived a week earlier, 
68,000 more than a year ago and 23,000 
less than two years ago. 


Quality of the runs was good and 
most new crop hogs showed the effect 
of feed and care. Medium weight and 
heavy butchers were lower on the gen- 
eral decline and the small supply of 
packing sows found a less satisfactory 
outlet relatively during the period than 
has been true in some weeks past. 


Advent of cooler weather and con- 
tinued light supplies of plain beef 
should improve demand for pork meats. 
Hog runs continue seasonally higher. 


The test on this page is worked out 
on the basis of live hog and green 















































- Brazil kegs, 8% @9c; compound in car- on Thursday, however, that revision on product prices at Chicago, representa- 
pa lots, 10c, and smaller lots, 10%c. (Continued on page 42.) tive costs and credits being used. 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
i per per cwt. live per per ewt. live per per cwt. 
Ib. alive wt. Ib. alive wt. Ib. alive 
180-220 lbs. 220-260 Ibs. 260-300 Ibs. 
SUNN DAI «sss sc disco 0.80 leae 14.00 145 $ 2.03 13.70 15.1 $ 2.07 13.50 16.2 $ 2.19 
Picnics sng hater ee eae ae ae 11.0 .62 5.40 11.0 59 5.10 11.0 56 
MR IIIS 500. c as ov aa wce heewelee 4.00 15.2 61 4.00 15.0 .60 4.00 14.8 59 
Eeiee Come i)... ec cess eacns 9.80 16.8 1.65 9.60 16.5 1.58 9.10 15.5 1.41 
NS Ue Wie wad: sieice es Gee ee aes 11.00 13.2 1.45 9.70 13.3 1.29 3.10 13.1 Al 
INS TR SIN <5 2s pigvnlerem, Wisi a hie ee Siete er 2.00 10.0 .20 9.90 9.3 .92 
8 errr ee eae 1.00 4.6 .05 3.00 5.0 15 5.00 6.8 34 
| ee ener re 2.50 6.1 15 3.00 6.1 18 3.30 6.1 .20 
NI ies ince wb were eagles 2.10 6.9 14 2.20 6.9 15 2.10 6.9 14 
a a ee a. re 12.40 7.3 91 11.50 7.3 .84 10.20 7.3 74 
DEES an diocese oneaeneaiets 1.60 12.0 19 1.60 11.9 19 1.50 11.8 18 
EIR, cw cdawe-sawanestaun, ae 11.2 34 2.80 iz 81 2.70 11.2 .30 
Feet, tails, neckbones............ 2.00 saa 10 2.00 Rislvc 10 2.00 edith 10 
nee GUN NEO. oc cacevasieeeane Suan pasees .36 Cae pene 36 one 36 
TOTAL YIELD AND VALUE...69.00 $ 8.60 70.50 $ 8.61 71.50 $ 8.44 
Cost of hogs per cwt........... $ 7.95 $ 8.02 $ 8.04 
Condemnation loss ............ 04 .04 .04 
Handling & Overhead......... 61 52 45 
TOTAL COST PER CWT ALIVE $ 8.60 $ 8.58 $ 8.53 
TEs VAIO ED 0 iices cbecws eee 8.60 8.61 8.44 
OG TP OR asisccunsegeesss. j§ "eeaeme .. 0) © © 4 Sitpatemes .09 
RE IN nw bmem nee o amare. 6. © | | Peedaues 25 
ee a ee -m— .« « wreeee 
DIGG BOP WOE. coicccuseeedee sevbes 07 
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Pease eB eB eB SS SS eee eee 


No guess work 
about Profits 
when you use 

PURE NATURAL 
SPICES 


You KNOW your customers will be satis- 
fied, for Natural Spices give rich, warm 
flavor—blending to perfection with the nat- 
ural ingredients in your product. Insist 
upon PURE NATURAL SPICES the next 
time you purchase spice seasoning. 


SPICE 


FOR FLAVOR 







~/ 





AMER cue 


iQ 
SPICE TRADE 


ASSOCIATION 


What do you know 
about 
GINGER 


os 





Ginger is the root of a tuberous plant in 
the East and West Indies, West Africa, 
India and the Orient. Ginger has high 
medicinal value and is used in the prepa- 
ration of curry powder, sausage and barbe- 
cue sauces. 
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HIGH 


QUALITY 


XI AW 


Nitrite of Soda. 





AIDS PREPARED CURES 


Solvay Nitrite of Soda is one of the most important 
ingredients used in the cure. It will pay you, when 
you buy your prepared cure, to specify a cure that 
contains Solvay Nitrite of Soda. 


Solvay Nitrite of Soda in your cure eliminates un- 
certainty in curing results. It helps maintain the 
quality of the finished product by preventing varia- 
tions in flavor, color and tenderness. 


Solvay Nitrite of Soda meets requirements of the 
B.A.I. It conforms to all U.S. Pharmaceutical spec- 
ifications. Your opportunities for enlarging your 
markets are certain if you specify Solvay Nitrite of 
Soda in your own and prepared cures. Write to 


SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 


40 Rector Street 


New York, N. Y. 


BRANCH SALES OFFICES: 
Boston Chicago Clevelaid New Orleans Philadelphia St. Louis 


Charlotte Cincinnati Detroit 





New York 


Pittsburgh Syracuse 














We WY 7, 


SFONERE 
WPPERS 
by Mac’. 


IKE A gay hat on a pretty 

girl—Mapleine empha- 
sizes the natural sweetness 
of ham. It’s an ideal toner- 
upper for pork products and 
loaf specialties, too, for it 
brings out and doesn’t 
“cover up” any of the natu- 
ral flavors. 


x * * 


Smoked Sausage and Wein- 
ers are “fit for a king” when 
you tone them up with 
Mapleine. We'll tell you 
how to use Mapleine in your 
own tried-and-true formula. 
Ask for free directions. 


= & © 


The thin sides of hogs are 
“profit” not “loss” items 
when you make them up into 
Roman Bacon. Mapleine 














turns the trick. Makes a re- 
peat item out of this low 
cost, good profit specialty. 
This formula is free too. 


x* * * 


There are flavorings and fla- 
vorings. But there’s only one 
Mapleine. For a third of a 
century it has meant flavor 
perfection (and protection) 
to manufacturers every- 
where. Insist on Mapleine. 
Look for the Crescent. 


* x * 


If you know Mapleine you'll 
want to try these business- 
getting ideas. And if you’ve 
never tried it write for atest 
bottle. We'll send it to you 
free. Just write Crescent 
Mfg. Co., 641 Dearborn St., 
Seattle, Wa. 
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MEAT IMPORTS AT NEW YORK 
For week ended October 7, 1938: 


Point of Amount, 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............ 5,364 
—Roast beef in tins............. 126,000 
Canada—Fresh chilled pork cuts........... 1,530 
—Fresh frozen ham..........++.++: 2 
—Smoked sausage .......se0+--000- 
—Smoked bacon .........eeeeeeeees 


England—Meat paste in jars............... 
France—Liverpaste in tins...............++ 
Germany—Cooked ham in tins 
Holland—Smoked ham ........--..++-ee0+: 
—Smoked bacon ..........e-se008: 
Italy—Smoked sausage ...........---+ee00: 
~MAIRM on cccccccccccccccccccccccres 
—GERONOR BAM cc cccccccccccsccccccce 
Latvia—Cooked ham in tins.............+..+- 
Lithuania—Smoked bacon ... 
—Smoked ham ...... 





New Zealand—Fresh frozen beef cuts...... 107,325 
—Fresh frozen calf livers...... 4,657 
Poland— m yg -*- BONES... cccccccccccccveoe 18,826 
he ek le ae... 
—Cooked ham in tins...........+06. 220,410 
—Cooked pork loins in tins......... 
Uruguay—Beef extract in tins............- 10,080 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 

Week Week Nov. 1, 


ended ended 1937 to 
Oct. 8, Oct. 9, Oct. 8, 
- 1938. 


1938. 1937 
PORK. 

To bbls. bbls. bbls. 
United Kingdom ........ wiki —— 100 
are aren owes 519 

| re “ene ece8 619 


BACON AND HAMS. 
Mibs. MlIbs. M Ibs. 

















United Kingdom ........ 1,934 387 189,346 
ee eee 316 eees 8,450 
WSS TREND cccccecccess sane 1 596 
B. N. A. Colonies...... sae sane 65 
Other Countries ......... cece 1 62 
MONEE eisescesebesseaws 143,519 
M Ibs 
United Kingdom .. 124,742 
Pear 10,041 
Sth. and Ctl. Americ 8,415 
West Indies ..... 7,534 
N. A. Colonies 16 
Other Countries 84 
BONE 66555500s600cscue 2,129 1,871 145,832 
TOTAL EXPORTS BY PORTS. 

Bacon and 
Pork, Hams, Lard, 
From bbls. M lbs. M Ibs. 
> ee sees 520 1,453 
a rae Jove 15 
New Orleans ees 277 
Montreal 1,729 383 





Total Week ..... wee  waebes 2,249 2,128 
Previous Week a 2,072 2,666 
2 weeks ago. 2'486 2,570 





Cor. week 1937.......... iets 388 1,871 
SUMMARY NOV. 1, 1937 TO OCT. 8, 1938. 

1937-1938. 1936-1937. 

De Ec cvebncascewees 124 56 

Bacon and Hams, M Ibs..... 143,518 97,572 

i, RR 145,832 99,046 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended Oct. 8, 1938, were: 
Week Previous Same 
Oct. 8. Week. Week ’37. 
Cured Meats, Ibs...17,925,000 17,251,000 16,218,000 
Fresh Meats, Ibs.. .47,884,000 45,643,000 48,578,000 
Lard, Ibs. ......... 4,624,000 4,034,000 7,864,000 


Week Ending October 15, 1938 





FUTURE PRICES 


SATURDAY, OCTOBER 8, 1938. 


Open. High. Low. Close. 
LARD— 
Oct. 7.6214 7.65 7.6214 7.65 
Dec. ... 7.65 7.67% 7.65 7.65 
Jan. ..- 7.75 7.80 7.72% 7.72%ax 
Mar. ... 8.12%4-10 8.12% 8.10 8.10ax 
May ... 8.20-22% 8.30 8.20 8.20b 
Tuly ... soos cece cece 8.30ax 


LARD— 
Oct. coe cess sone meets 7.52%¢ax 
Dec. ... 7.60 7.60 7.57% 7.574gb 
Jan. . 7.67% 7.67% 7.65 7.65ax 
Mar. - 8.07% 8.07% 8.00 8.02% 
May - 8.12% 8.12% 8.10 8.12\ax 
July - 8.20 cece eee 8.20 
TUESDAY, OCTOBER 11. 1938. 
LARD— 
Oct 7.45 ons ome 7.45 
Dec. 7.55 7.55 7.50 7.50 
Jan 7.65 7.65 7.55 atts 
Mar. 7.90 7.92% 7.90 7.92%b 
May 8.05 8.05 7.97% 8.02% 
TRF cee seve “¥e eee 8.10b 


WEDNESDAY, OCTOBER 12, 1938. 


No session Chicago Board of Trade Wednesday, 
Oct. 12 (Columbus Day). 


THURSDAY, OCTOBER 13, 1938. 
LARD— 





Oct. ecee aie 7.45 
Dec. 7.50 7.45 7.50 
Jan. 7.60 7.55 7.60 
Mar. 7.95 7.87% 7.87%4b 
May 8.02% 7.95 8.00 
July ese cee 8.10n 
OCTOBER 14, 1938. 
LARD— 
Oot. 00 ssee awee ee 7.382%4b 
Dec. 7.50 7.50 7.42% 7.42% 
Jan. ... 7.574%4-55 rene 7.52% 7.52% 
Mar. .. 7.87% 7.87 7.85 7.85ax 
May 8.00 8.02% 7.92% 7.92%4b 
. July 8.10 8.10 8.05 8.05 


Key—ax, asked; b, bid; n, nom.; —, split. 





CURED PORK PRICES 


Prices at Chicago, September, 1938, 
reported by U. S. Dept. of Agriculture: 


Sept., Aug., Sept., 
1938. 1938. 1987. 

Hams, smoked, reg. No. 1— 
8-10 Ibs. av.. 
10-12 lbs. av 
12-14 Ibs. ay. 


. $23.75 $23.15 $27.95 
. 23.75 23.15 27.75 
23.88 23.15 27.45 






14-16 Ibs. av............-. 28.04 28.10 27.20 
Hams, smoked, reg. No. 2— 

OP Bi iiss sscwcsssees 21.94 22.15 25.67 

10-12 Ibs. av.............. 21.94 22.15 25.67 

tne “a epaeearer ey 21.94 22.15 25.45 

14-16 Ibe. av.............. 21.04 2215 25.40 


Hams, smoked, skinned, No. 1— 


16-18 Ibs. av 
18-20 lbs. av 





Hams, smoked, skinned, No, 2— 


16-18 IDS. OV.cccccccccccee 22.12 22.35 24.90 

18-20 Ibs. AV.......seee0e. 20.75 21.20 24.25 
Bacon, smoked, No. 1 dry cure— 

GB WE Biccccccccesoes 25.25 25.40 33.95 

8-10 TBS. AV... cccccccccece 24.25 24.90 82.95 
Bacon, smoked, No. 2 dry cure—* 

BBD TW, Bicccccccccccee 22.00 22.40 30.63 

10-12 Ibs. av.............- 21.50 21.90 80.00 
Picnics, smoked— 

OB DE. Who ccsvcccseccs 16.88 16.85 23.25 
Backs, dry salt— 

ID-16 TB. QViccoccccccvces 8.62 8.58 17.18 
Lard— 

Refined, h. w. tubs....... 8.91 8.97 13.05 

Substitutes ....cccccccece 10.25 10.55 11.05 

Refined, 1 Ib. cartons...... 9.16 9.21 13.30 


No. 1 Sweet pickle cure prior to July 5, 1938. 


CASH PRICES 


Based on “ae carlot tesa Thursday, 


October 13, 
REGULAR HAMS. 
Green. *s.P. 
pretossaviessdravet ee 17% 
TEE coesecesdesecvcnceess 15% @15% 17 
BEE wedueesbaresines ences 16 
EE ere 14 16% 
10-16 Range ........cecees 14 @14% eoce 
BOILING HAMS. 
Green. *8.P. 
_ errr 15 18 
, eer rer 16 18 
Sree 16 18 
16-30 RAMSO 20.ccccccccees 16 cose 
BEER BREE ccc ccccccccess 16 
SKINNED HAMS 
Green. °8.P. 
| | PPPOE r error TTT. 17 
BE. keensstectesebeeueawe 15% 17 
EE RRR Es Pee * 16% 18 
rrr 17 18 
RE DG 4 4c waa eGiaranescon Wate 17 18 
SL Pere ee 14% 15 
DEE ches ivedvoadensoxeeee 18% 14 
DEBS cccccccecccvcecccoses 13 14 
TED cccccesseccocecsccece 13 18% 
25- up, No. 2°s inc......... 13 eece 
PICNICS. 
Green. *S.P. 
B- ] ncccccccccccccccccces 11 12 
Ce. G iccccevcesseuweeesecs 11 12 
B10 .cccccccvcsccceccccee 11 11 
WTB .ccvccceseccccesccese 11 10 
BPE 6k 9005.55.400008000080: 11 10 
up, No. 28 inc......secee 11 eoee 
Short Shank ce over. 
BELLIES. 
(Square cut seedless.) 
Green. *D.0. 
OB ccccsevcceesevenecese 8 14 
BOD cccccccenvecevseceens 184% @13% 14 
TES ccccceesccccsesseusge 18% @13% 14 
errr rrr e 134% @13% 14 
BETS. cccvaccccescovedesede 13 14 
| ere 18 14 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear. Rib. 
ROBB ccnvcscvegsionseesesane 11%n eeee 
BGED occ ccvcceecesceseeeee lin cece 
BED socccccaveccesseccens 10% nes 
BOB nce cvacccccccecveecee 10% 10% 
SebSs J cctcsausceeaaias 9% 9% 
BOBS wccccccccccccscccsess 9% 9% 
4 TETETT TILT T TT ° 9 
GD ccevcccesvecesacscces 8% 8% 


D. 8. FAT BACKS. 





OTHER D. 8. MEATS, 


Extra Short Clears........ 35-45 9n 
Extra Short Ribs.......... 35-45 9n 
Regular Plates ........... 6- 8 

Clear Plates ...........4. 4- 6 5% 
MR. TN wh 6 SRA 0005.05 6000 thn cedex 6%@ 7 
Se, SN Noi 003.5 0554s ba ewad cee eden 8% 


Green Rough Jowls 


Prime Steam, cash... 
Prime Steam, loos 
Neutral, in tierces 
BW GE  cecavenccucveuss 





WESTERN HOGS HEAVY 


Hogs were heavier at both Denver 
and Fort Worth during September this 
year compared with a year ago. At 
many of the major markets in the Corn 
Belt hogs were considerably lighter this 
year. Average weight at Denver dur- 
ing September this year was 248 Ibs., 
a year ago 240 lbs. At Fort Worth the 
average this year was 218 lbs. and in 
September a year ago 205 lbs. 
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Indicating and Recording 


Only a few of our indicating and 
recording thermometers are shown 
here. We also make a complete line 
of Thermometer-Regulators which 
Indicate and Control temperature 
or Record and Control temperature. 
Write for Bulletin 255—THE 
POWERS REGULATOR CO., 2725 
Greenview Ave., CuHtcaco—231 E. 46th 
St., New York—Offices in 45 Cities—See 
your phone directory. 








There Is A “WILLIAMS” Mill For 
. . » Every By-Product— 
Grinding Job 


The WILLIAMS “AK” 


No grinder made equals the 
“AK” for grinding meat scrap, 
cracklings, tankage and similar 
products. Not only will it grind 
high grease content material to 
8, 10 and 12 mesh fineness, but 
it also does so with less power 
and keeps the material cooler 
© RENEWABLE GRINDING than by any other method. The 
PLATE chisel edge hammers cut through 
and grind with less effort and 

@ ANTI-DULLING DISCS 


have no trailing edge to rub, 
@ CHISEL EDGE HAMMERS heat by friction and cause the 
@ QUICK CHANGE SCREENS _— grease to flow. 
© HINGED COVER Nine sizes of the “AK” grinder 
© GREASY CRACKLINGS DO are available for every by- 
NOT CLOG product grinding job. 
@ Write for Bulletins Today @ 


THE WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 North Ninth St. - ST. LOUIS, MO. 
Sales Agencies in All Principal Cities Including 
NEW YORK SAN FRANCISCO 
15 Park Row 326 Rialto Bidg. 









FEATURES INCLUDE 


CHICAGO 
37 W. Van Buren 








pt rt ev 


PATENT CRUSHERS GRINDERS SHREDDERS 











VIKING... 


OFFERS THE MOST COMPLETE 
LINE OF ROTARY PUMPS 
IN THE WORLD! 





Take time out right now and 
send in your request for Bul- 
letin 103-35. It gives you all 
the facts and figures on Vik- 
ing’s complete line of rotary 
pumps for handling all liquid 
and semi-liquid packing 
house products. 


The famous Vik- 
ing principle con- 
sists of only 2 
moving parts — 
your guarantee 
of lasting per- 
formance free 
from expensive 
repairs. 


Remember, if it's a job for a 
rotary pump, you'll find the 
pump at Viking. 


VIKING PUMP COMPANY 
CEDFR FALLS, IOWA 
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small M&M HOG 


especially developed for 
the small renderer! 


This new economyHOG performs all the 
duties of thelarger M&M 
machines . . . but witha 
smaller capacity for small 
renderers and animal food 
manufacturers. Grinds fats, 
bones, carcasses, viscera, etc. to uni- 
form fineness. Reduces cooking time, 
saves steam and power, lowers operat- 
ing costs! Write for Bulletin. 


MITTS & MERRILL oiisi's‘waterst'socna, wis 




















fer 
CRACKL/INGS 
BONES, DRIED BLOOD 
2-S TANKAGE and 
E RS OTHER BY-PRODUCTS 
rey 3 ND Grind cracklings, tankage, 
bones, etc., to desired fine- 
ness in one operation. Cut grinding costs, insure more 
uniform grinding, reduce power consumption and main- 
tenance expense. Nine sizes—5 to 100 H.P.—capacities 


500 to 20,000 Ibs. hourly. Write 
for catalog No. 302. 


STEDMANS 


—oltl1-1- SAaee-w i> 
Ls MACHINE WORKS 
SO4 INDIANA AVE., AURORA, /NDIANA, U.S.A. 
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TALLOW—Moderate routine trading 
continued in the tallow market at New 
York with prices displaying a steady 
undertone. The turnover during the 
short week was estimated at about 
500,000 lbs. and extra traded at 5%c, 
delivered, or unchanged from the pre- 
vious week. 

Producers were not pressing offerings 
but appeared willing to trade at the 
last prices. Consumers were buying 
moderately from time to time but 
showed no particular anxiety over sup- 
plies. Apparently the absorption was 
principally to replenish stocks. Business 
in finished soap was reported fairly 
good, but there appeared to be nothing 
in the current tallow situation to bring 
marked fluctuations either way. 

Production of tallow is reported to 
have increased a little recently but not 
enough to place producers in an un- 
comfortable position. 

At New York, special was quoted at 
54%c; extra, 53¢c, delivered, and edible 
in packages, 64% @6%c. 

Foreign tallow at New York was up 

%e this week. However, there was very 
little buying interest and South Ameri- 
can No. 1 was quoted at 5c; No. 2, 4%c, 
and edible, 5c, all c.i.f. 

Tallow futures at New York were off 
7 to 10 points on the week in moderate 


trade. October traded at 5.40; January, 


5.50, and March, 5.62. 

Tallow market at Chicago was rather 
dull during the past week and prices of 
some grades were quoted a little lower. 
Edible sold at 6c, f.o.b. shipping point, 
last weekend; large buyers bid 5%c, 
Cincinnati, for prime. Inquiries were 
light and trade dull early in the week 
as large buyers were inactive. Prime 
was salable at 5%c, Chicago, but pro- 
ducers were asking 5%c. A few tanks 
special reported sold Tuesday at 5%c, 
Chicago. Scattered sales of outside 
prime were reported Wednesday at 5%c, 
River point, dealer trade. Tank edible 
tallow sold Thursday at 6c, f.o.b. 
outside point, and inquiry for fancy at 
546c, Cincinnati, was unfilled; market 
appeared steady in light trade. Chicago 
quotations, loose basis, on Thursday: 


Edible tallow .......... Be er ree eee @6% 
Fancy tallow . , 5% @5% 
Prime packers . . 5% @5% 
Special tallow . 5% @5% 
Ne.. T tallow... : 5 @5% 
STEARINE—The market was easier 





at New York. Moderate business passed 
at 7c, or %4c below the previous week. 

The Chicago stearine market was 
easier with prime oleo quoted at 6% @7c. 

OLEO OIL.—Trade was quiet and 
routine at New York and the market 
was unchanged. Extra was quoted at 
9%@10c; prime, 9144 @9'%e, and lower 
grades, 9@9%4c 


Week Ending October 15, 1938 


Chicago market was quiet and un- 
changed. Extra oleo oil was quoted at 
9c and prime at 9c. 

(See page 45 for later markets.) 


LARD OIL.—The market was routine 
at New York and prices were unchanged 
to 4c higher. No. 1 was quoted at 8%c 
No. 2, 84¢c; extra, 9%c; extra No. 1, 9c; 
extra winter strained, 9%c; prime edi- 
ble, 11%c, and inedible, 9%c. 


NEATSFOOT OIL.—Trade was 
moderate but the market unchanged to 
4c higher at New York. Cold test was 
quoted at 15%c; extra, 9%c; extra No. 
1, 9c; pure, 11%c, and prime, 9c. 


GREASES.—The grease market at 
New York was very quiet but steady 
during the past week. Buyers and sell- 
ers were slightly apart in their ideas 
and while offerings were not pressed, 
consumers were inclined to look on 
pending developments. There was a fair 
interest in the market on the basis of 
4%c, delivered, for yellow and house; 
offerings were held at %c above that 
figure. No sales of consequence were re- 
ported during the period. 

At New York, yellow and house was 
quoted at 45gc; brown, 4c, and choice 
white, 5c. 


Some grades of greases worked a 
little lower in the Chicago market but 
steadied as the week closed. White 
grease sold last weekend at 5%4c, River 
point, and tank 21 color 41 titre yellow 
at 5c, River point. Yellow grease 
stearine sold Tuesday at 4%c and 45%c 
was bid for yellow grease. Brown 
grease, 25 acid, sold at 4%c, Chicago. 
Yellow grease was salable at 4%c, Chi- 
cago, on Thursday, or %&c over Wednes- 
day. High acid brown grease was 
offered at 4%c, Chicago. Quotations on 
Thursday were: 


Choice white grease... : oiwaenew @5% 
A-white grease .... -16@5%4 
DPN skicetvazinsinss ; ‘ -» 4% @5 

Yellow grease, 10-15 f.f.a... : @4% 
Yellow grease, 15-20 f.f.a... @4% 
WEOWS QTORES occcwiccicecevews eeewecs 414 @4% 


BY-PRODUCTS MARKETS 


Chicago, Oct. 13, 1938. 

By-product markets quiet and slight- 

ly weaker in sympathy with markets 
on major products. 


Blood. 
Blood market quiet. Prices unchanged. 
Unit 
Ammonia. 
i ee ee eee Sere rr $ @3.00 


Digester Feed Tankage Materials. 
Feeding tankage market slightly 





weaker on limited trading. 


Unground, 11 to 12% ammonia. . . .$2.90@3.00 & 10c 
Unground, 6 to 10%, choice quality 3.00@3.15 & 10c 
SAREE GEE 5.0 ec pen dey aeessénase @1.75 


Packinghouse Feeds. 


Demand reported fair for packing- 
house feeds with no change in quoted 
prices. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%... .$ @47.50 
Meat and bone scraps, 50%.......... @42.50 
ON WEEE acatcncaedecdscesuaye @35.00 
Special steam bone-meal............. @37.50 


Bone Meals (Fertilizer Grades). 


Outlet fair for bone meal at quoted 
prices. 


Per ton. 
Steam, ground, 3 & 5O............005 $24.00@25.00 
Steam ground, BE Be, ... ec ecvcccsvses 21.00@22.00 


Fertilizer Materials. 


Last sales of tankage at $2.65 with 
producers asking outside figure. 





Per ton. 
High grd. tankage, ground, ’ 
FOGIIG. GER. oc occeccccwievcceecec $ 2.65@ 2.75 
Bone tankage, ungrd., per tor .. 18.00@20.00 
Flea! meal 2... cccccvccsscesevesseese @ 2.50 


Dry Rendered Tankage. 


Crackling market quiet with 65c 
asked for some production. Sales at 
62%ec with bids at 60@62%c. 


Hard pressed and expeller unground, 


per unit protein.........cecececees .60@.62% 
Soft prsd. pork, ac. grease & qual- 

DE, WO 0 60nhe on Setnneaseteneser et @40.00 
Soft prsd. beef, ac. grease & qual- 

Ity, COM cccccccccceccessovecececes @30.00 


Gelatine and Glue Stocks. 
Gluestock market showed little 
change from previous week. Trading 
quiet. 


Per ton. 
Ce CE. 0 ..5. 0445 os ceoeannne sr $18.00@20.00 
«ESET Pere eee 16.00@17.00 
Cattle jaws, skulls and knuckles..... 18.00@19.00 
Hide trimmings ........eseccesesees 12 “00a 13.00 





Pig skin scraps and trim, per lb., Le.l. 3%@ 4c 


Horns, Bones and Hoofs. 


Horns, bones and hoofs salable at 
quoted prices. 


Per ton. 
Horns, according to grade............ $35.00@60.00 
Cattle hoofs, house run............. . 27.50@30.00 
eee ee err rr rrr @16.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 


Hair market continues quiet and un- 
changed at quoted prices 


Winter coil dried, per ton........... $50.00@60.00 
Summer coil dried, per ton.. vale 25.00@ 27.50 
Winter processed black, Ib.......... 8c@ 2% 
Winter processed gray, Ib....... 7c@ 8c 
Cattle SWHONEE ..<cceseseeccess ‘ 1%yc@_ 2e 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, October 13, 1938. 


While dried blood is held at $3.00 per 
unit of ammonia, f.o.b. New York, 
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stocks are accumulating and bids under 
this price may be accepted. 

There has been very little trading in 
fertilizer and feeding tankage and the 
nominal quotations are $2.85 and 10c, 
f.o.b. local shipping points, with only a 
few cars being offered at the present 
time. 

Dry rendered tankage is lower in 
price and buyers’ views are under pres- 
ent quotations. 

Raw bone meal is a little higher in 
price because of scarcity of offerings, 
due to the fact that considerable of the 
South American production is moving 
to European Ports. On the other hand 
steamed bone meal is in light demand 
and prices are easy. 


TALLOW FUTURE TRADING 


MONDAY, OCTOBER 10, 1938, 


High. Low. Close. 
PN cceccdarecanen aules awe 5.20b 
November .. kee ane ers 5.25b 
December -. 5.40 5.40 5.35b 
January .... ooo BOO 5.50 5.45b 
ere 5.60 5.60 5.55b 

TUESDAY, OCTOBER 11, 1938. 
October . ‘ ws cues 5.20@5.40 
DT citedeoses cade — 5.25@5.45 
December ..... = canal eves 5.30@5.50 
January ..... = sven one 5.40@5.55 
February .... =e: . wants eevee 5.50@5.65 
EE ivink hae deunue wa ‘ 5.55@5.70 
WEDNESDAY, OCTOBER 12, 1938. 
Holiday. No market. 
THURSDAY, OCTOBER 13, 1938. 
October csemate”. ames eewe 5.20b 
November x $e anes ‘see 5.20b 
December - . 5.40 5.40 5.35b 
January a 5.35b 
SE Shucredsencwas as “yi 5.50b 
FRIDAY, OCTOBER 14, 1938. 

December .....00.0. 5.25@5.45 
DOE éanevewesaas 5. 5.35@5. 50 


FERTILIZER PRICES 
BASIS NEW YORK DELIVERY. 


Ammoniates. 

Ammonium sulphate, bulk, per ton, 

basis ex-vessel Atlantic ports, Oct. 

1938 to June, 1939, inclusive....... $27.50@28.00 
Blood, dried, 16% per unit........... @ 3.00 
Unground - scrap, dried, 114%.% am- 

monia, 15% B. P. oe f.o.b. fish 

factory, if & when made......... 3.40 & 10c nom. 
Fish meal, foreign, 1114% ammonia, 

0% B. She hac. spot. 


Seeceeeeeos @44.00 
Oct.-Nov. shipments .............. @44.00 
Fish scrap, quneeiotet, 7% ammonia, 
8% A. P. A., . fish factories. . 2.75 & 50¢ 
oe nitrate, per aa ton: bulk, Oct. 
8 to June 1938 inclusive, ex ves- 
a Atlantic and Gulf ports beseeses @27.00 
Oe EE WD ove ccctcecssreccese @28.30 
Se Se i ctcrcnceteduececees @29.00 
Tankage, ground, 10% ammonia, 10% 
ee Siw Bhd Be bbe rrvecdbedbovancses 2.85 & 10c 
Tankage, unground, 10-12% ammonia, 
gf Ss ey eee 2.85 & 10c 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
=f aS See reae @22.00 
Bone meal, raw, 444% and 50%, in 
bags, per ton, cit pees eeenetnonese @28.50 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% fat.........00. @ 8.00 
Dry Rendered Tankage. 
IND bv usawaedbvassaneens ds @67%e 
Se MND vcdweved Cvencssecenese @70c 


Watch Classified page for bargains 
in equipment. 
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PORK AND LARD MARKETS 
(Continued from page 37) 


green regulars had about discounted the 
current hog situation. S. P. regulars 
were unsettled and 12/14 and up were 
1% to 1%c lower on the week. 


Lighter green skinned hams were off 
about 1% to 1%c; 20/22 and up were 
lightly offered and appeared firm at %c 
under last week. Light S. P. skinned 
hams were lower but 18/20 and up were 
about steady. There was brisk trade in 
picnics this week, especially lighter 
weights, at lower prices. The 4/6 and 
6/8 moved well at % to le under last 
Friday; heavier kinds were quoted % 
to %c lower. Some S. P. picnics sold at 
%4 to %c under last week with light end 
discounted the most. 


There was little buying interest in 
green square cut seedless bellies while 
offerings were ample. The list was 
quoted 1% to %c lower with the heavies 
showing the smallest losses. Demand 
was rather moderate for D. S. clear bel- 
lies and they were quoted %4c under last 
Friday. There is no open interest in 
belly futures at present. Cash clear bel- 
lies were quoted on Thursday at 9.25 
against 9.80 asked on the preceding Fri- 
day. Market for D. S. fat backs was 
weak on liberal offerings and declines 
of % to %c were registered. 


FRESH PORK 


Heavier receipts and lower hogs de- 
pressed the fresh pork market at Chi- 
cago this week with ample supply of 
loins for local trade. The movement was 
slow and while demand revived on 
Thursday prices were unchanged from 
earlier lows. The 8/10 loins were quoted 
at 16%c against 19%c on the preceding 
Friday; Boston butts were 1%c off at 
16c and skinned shoulders %c lower at 
13%e. 


BARRELED PORK 


Barreled pork prices at Chicago were 
revised downward during the week with 
80/100 fat back pork at $13.75; bean 
pork, $20.00, and brisket pork at $21.00. 
Demand was fair and market steady at 
New York with mess at $26.87% per 
barrel and family at $29.25. 


SAUSAGE MATERIALS 


Fresh regular pork trimmings were 
easy in Chicago market this week at 
11¢, or 1c under the preceding Friday. 
Leans were in better demand and about 
steady with bids of 17%c declined for 
95 per cent. 


(See page 45 for later markets.) 


CAKE AND MEAL EXPORTS 


Cottonseed meal exported from the 
United States in August, 1938, totaled 
542 tons, valued at $15,621. Cottonseed 
cake exported totaled 1,000 tons, valued 
at $22,120. Babassu cake and meal to- 
taled 100 tons, valued at $2,800 and 
other oil cake and meal 5,401 tons valued 
at $137,953. 





OIL CHEMISTS’ MEETING 


An unusually large attendance and a 
business and entertainment program of 
much value and interest featured the 
twelfth fall meeting of the American 
Oil Chemists’ Society, held in Chicago 
on October 6 and 7. 

Three business sessions were held, 
two on the first day and one on the 
second. The first was devoted to papers, 
addresses and discussions on soap and 
soap products. The Thursday afternoon 
meeting was given over principally to 
a consideration of fats and oils, and the 
Friday morning session was in the form 
of a symposium on hydrogenation of 
fats and oils. Inspection trips to Chi- 
cago industrial plants, golf and football 
were enjoyed by the delegates on Friday 
afternoon and evening. John P. Harris, 
Industrial Chemical Sales Co., was 
chairman of the local committee, and 
Dr. R. C. Newton, head of the Swift & 
Company laboratories, was program 
chairman. 


Three papers of particular interest to 
packers were read during the Thursday 
afternoon session. These were: “Short- 
ening for Cakes,” by R. W. Mitchell, 
Purity Bakeries, New York City; “What 
the Bread Maker Wants in a Shorten- 
ing,” by H. Cathcart, American Institute 
of Baking, Chicago; and “Action of 
Bacteria on Fats and Oils,” by E. W. 
Hopkins and H. Reynolds, Armour and 
Company. 

Other papers and addresses of value 
to packers and packinghouse chemists 
included “Notes on Moisture Determina- 
tion by the Distillation Method,” by 
R. B. Trusler, Davies-Young Soap Co., 
Dayton, O.; “Developments in Glycerine 
Distillation,” by Oscar C. Wurster, 
Wurster & Sanger, Chicago; “Some Ob- 
servations on the Determination of Soap 
in Refined Oil,” by H. A. Schuette, Uni- 
versity of Wisconsin; “Net Refining 
Loss on Crude Cottonseed Oil,” by W. J. 
Reese, Colgate-Palmolive-Peet Co.; “A 
New Method of Determination of Un- 
saponifiables in Fats,” by I. H. Wood 
and H. L. Roschen, Swift & Company; 
“South American Oil and Fat Trends,” 
by R. D. Oilar. 


CONTINUE SHORTENING RATES 


Reduced railroad and motor freight 
rates on shortening and cooking oil, 
carload and l.c.l., from Memphis, Tenn., 
to Illinois and other central freight as- 
sociation territories’ points, have been 
continued by the Interstate Commerce 
Commission. The low rates were estab- 
lished in 1933 to meet unregulated truck 
competition and were to have expired 
on September 30. They have been ex- 
tended to March 31, 1939. Louisville 
and St. Louis processors opposed the 
low rates as preferential of Memphis. 


HULL OIL MARKETS 


Hull, England, Oct. 12, 1938.—Re- 
fined cotton oil, 21s 6d. Egyptian crude, 
18s 6d. 


The National Provisioner 








at 
th 
so) 


tr: 


a tf 6 cf Arr 


ae a ee ae ae ee eS lClULrl SC 





nda 
n of 

the 
ican 
cago 


1eld, 
the 
ers, 
and 
100n 
y to 
the 
orm 
1 of 
Chi- 
ball 
iday 
rris, 
was 
and 
t & 


t to 
day 
ort- 
ell, 
hat 
pen- 
cute 

of 


and 


lue 
ists 
na- 


On, 
‘ine 
ter, 
Ob- 
ap 
ni- 
ing 


“A 
Jn- 
0d 
ny; 
is, 


cht 
oil, 
n., 
aS- 
en 
rce 
ib- 
ick 


X= 
lle 
he 


le, 


or 











OTTONSEED oil futures at New 

York backed and filled over a 
modest range in mixed trade during the 
past short week. Cash oil demand was 
slow and lard distinctly heavy, but the 
South failed to loosen up on crude or 
seed. Seed markets worked into the 
highest ground for the crop thus far. 


Cotton oil futures fluctuated easily in 
both directions, but were stubborn 
toward selling pressure. Hedge selling 
was noticeably smaller, confirming re- 
ports of the holding movement in the 
South, but at times the market was 
under pressure of liquidation and sell- 
ing, brought about by a renewed decline 
in lard. 

Buying on resting orders appeared in 
oil on each point down as both com- 
mission houses and professional oper- 
ators leaned to the constructive side on 
the belief that the government will do 
something to lift commodity prices. Re- 
newed talk about a processing tax at- 
tracted quite a little attention. 


Discount Smaller Consumption 


A smaller September consumption of 
oil is believed to have been pretty well 
discounted unless the figures are ma- 
terially under trade ideas. The aver- 
age estimate on September distribution 
around the ring was 288,000 bbls. com- 
pared with 408,000 bbls. in September, 
1937. October distribution will prob- 
ably be much smaller than a year ago 
unless there is a decided pickup in trade 
during the balance of the month. 


In spite of the fact that consumers 
were taking oil only as required, actual 
oil was rather firm. Cash circles be- 
lieve that there is a large potential de- 
mand which must be satisfied sooner or 
later, and that this demand would open 
up with development of strength in the 
oil futures market. 


Seed and crude in the South were 
relatively high compared with the 
futures market. In the Southeast and 
Valley seed was quoted at from $27.00 
to $30.00 per ton, the best levels on the 
crop. Texas seed held firmly during 
the week at around $23.00 with rumors 
of better prices at times. 


The government October report 
placed the cotton crop at 12,212,000 
bales, which exceeded average expecta- 
tions. However, the 400,000-bale in- 
crease over the September estimate 
means only about 65,000 bbls. more cot- 
tonseed oil. The latest estimate indi- 
cates an oil crush of 2,975,000 bbls. 
against 4,675,000 bbls. during the pre- 
vious season. The carryover of oil at 
the beginning of this season was l1,- 
533,100 bbls. and would bring seasonal 
oil supplies to around 4,500,000 bbls. 
compared with 5,833,000 bbls. for 
1937-38. 


Week Ending October 15, 1938 


Southeast and Valley crude was 
quoted at 6%@6%c with occasional 
trading at 6%c. Texas crude was 
quoted at 6.40@6.50c with some busi- 
ness at from 6% to 6%4c. 

There was some heavy selling of 
May oil around the 8c level by houses 
supposedly working for Western pack- 
ing interests. Resting buying orders in 
the hands of commission house brokers 
and interests with refiners’ connections, 
and the South, readily took care of this 
pressure. Western selling was re- 
garded as either hedging of crude oil 
or lard. 

The week’s weather was generally 
favorable for rapid progress of picking 
and ginning. Showers covered Texas 
and Oklahoma, but the balance of the 
Belt was mainly rainless. 


COCONUT OIL.—Demand was re- 
ported slow in the New York market 
but prices were steady since sellers were 
unwilling to lower their ideas. Oil was 
quoted at 3% @3%c, New York, and on 
the Pacific Coast at 2%c. Copra was 
held at $1.85 but offerings were small. 


CORN OIL.—More or less nominal 
conditions prevailed in this market at 
New York with prices around 6%c. De- 
mand was slow but offerings were 
limited. 


SOYBEAN OIL.—There has been 


. heavy business in soybean oil at 5c, 


Midwest, during the past week or two. 
Additional interest was shown by buyers 
at the 5c level but sellers are now ask- 
ing 546c. 

PALM OIL.—Offerings from abroad 
were on a fair scale but New York de- 





SOUTHERN MARKETS 


New Orleans. 


(Special Report to The National Provisioner.) 


New Orleans, La., October 13, 1938. 
Cotton oil futures and crude showed 
only about %c Ib. decline, in face of 
increased cotton crop estimate and de- 
creased oil consumption for September. 
Crude was steady and tightly held at 
6% @6%c lb., bid, with offerings very 
light. Bleachable, firm; soapstock, 
steady; seed, steady to higher. Present 
season’s pattern is different from aver- 
age in that seed and crude movement 
is spasmodic, with no selling pressure 
to date or in prospect. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Texas, October 13, 1938.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, $23.00. Basis prime cotton- 
seed oil 63c trading. 


mand was reported moderate. Nigre oil 
was quoted at 2.55c; Sumatra, 2%c. 

PALM KERNEL OIL.—Demand was 
quiet and the market quoted around 
8%4c, New York. 


OLIVE OIL FOOTS.—Buying inter- 
est was rather moderate at New York 
and the market was steady and un- 
changed at 6%c for tanks. 

PEANUT OIL.—The market was 
nominally quoted at 6%c to 7c with de- 
mand limited. 

COTTONSEED OIL.—Valley and 
Southeast crude was quoted on Tues- 
day at 6%c paid and bid; Texas, 644c 
paid and bid at common points, Dallas, 
65¢c nominal. 

Market transactions at New York: 

Friday, October 7, 1938 


—Range— —Closing—— 


Sales. High. Low. Bid. Asked, 
Oct. . 4 782 780 780 a 786 
ee ee es 785 a nom 
Dec. . 17 795 792 1795 a trad 
Jan. . 11 798 795 798 a 9%tr 
Pua: odisne Oboe eee 795 a nom 
Mar.. 16 806 800 9806 a trad 
oT eee 


May . 47 811 806 811 a trad 
Saturday, October 8, 1938 


Oct. . 7 794 782 182 a trad 
OR Sane nee eee 782 a nom 
Dec. . 18 802 792 791 a 793 
Jan. . 4 807 797 794 a 795 
ee 
Mar.. 75 815 9802 804 a trad 
ee a 
May . 55 819 805 808 a 809 
Monday, October 10, 1938 
Oct. . 2 Ti TR Tea Ve 
ne ee 775 a nom 
Dec. . 14 791 789 1790 a trad 
Jan. . 9 792 790 792 a 794 
. oe oe 792 a nom 
Mar.. 27 803 800 802 a trad 
a 
May ...38 808 805 806 a trad 
Tuesday, October 11, 1938 
Oct... 2 774 ‘771 # £=‘'174 a trad 
eee eee 774 a nom 
Dec. . 7 788 785 1786 a trad 
Jan. . 9 790 787 788 a trad 
ee ae 788 a nom 
Mar.. 45 800 795 ‘1797 a trad 
AA fo 


May . 99 805 800 801 a trad 
Wednesday, October 12, 1938 
Holiday. No Market. 


Thursday, October 13, 1938 


Oct. ..... 772 762 1768 
Dec. ..... 783 [774 75 
Jan. ..... 783 777 177 
Mar. ..... 792 785 785 
May ..... 796 789 791 


Sales, 336 contracts. 
(See page 45 for later markets.) 
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Chicago 


PACKER HIDES.—With a good de- 
mand and a fairly well sold up posi- 
tion, packers put out only moderate 
offerings of hides this week. Advances 
of %c were paid for practically all de- 
scriptions of steers, with further busi- 
ness this basis declined and now asking 
another %c up. Light native cows and 
branded cows moved in a small way at 
%c advance, the new prices on cows 
having been paid in a limited way at 
close of last week on trader business. 
Total sales so far this week were about 
40,000 hides. In addition, about 25,000 
more old winter salting heavy cows and 
native steers moved late last week. 


Most of the hides moving this week 
were current salting, Sept.-Oct. take-off, 
with the exception of those noted below. 
Steers are not available now except at 
another %c advance, but packers would 
sell branded cows and some light native 
cows to tanners at the established 
prices, although declining bids that 
basis from exchange traders. 

Total of 4,900 July forward native 
steers sold at 13%c. About 12,000 more 
Jan, to Mar. native steers sold late last 
week at llc, or %ec over price paid 
earlier for that salting. Extreme light 
native steers held at %c over light cows. 


Total of 13,800 butt branded steers 
sold at 13c, and 2,500 Colorados at 
12%c. One lot of 2,000 heavy Texas 
steers sold at 13c. Light Texas steers 
well sold up and nominal at 12c. Ex- 
treme light Texas steers quotable with 
branded cows at 12%c. 

Trading in heavy native cows was 
confined to back salting hides. One 
packer sold 3,250 heavy cows basis 1lc 
for May-June and 10%c for Mar.-Apr.; 
current take-off held at 12%c. Another 
packer was credited with selling 12,000 
winter take-off heavy cows at close of 
last week at 9c. A packer sold 2,000 
Sept. light native cows last Saturday at 
12%; 2,000 more sold this week same 
basis, and Association sold 2,000 Sept.- 
Oct. also at 12%c. One lot of 2,000 Sept. 
branded cows moved last Saturday at 
12%c; 3,000 Sept.-Oct. sold this week 
at 12%c, and Association sold 1,000 
same basis. 

Native bulls last sold at 8%c, with 
9@9%e now asked; branded bulls 
quoted a cent under natives. 

Total federal inspected slaughter of 
cattle during Sept. was 916,626 head, 
compared with 847,897 in Aug., and 
939,019 in Sept. 1937; calf slaughter in 
Sept. was 452,654 head, as against 457,- 
076 in Aug. and 537,446 in Sept. last 
year. 

LATER: Chgo. packer market ad- 
vanced another %c on steers and 4c 
on cows, current salting, on sales of 
2,500 extreme light native steers at 
13%c, 4,000 butt branded steers 13%%4c, 
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3,500 Colorados 13c, 5,200 heavy Texas 
steers 13%4c, 14,200 light native cows 
13c, and 19,300 branded cows 12%c; 
500 late heavy native cows sold at 13c, 
quantity earlier dating P.T. 


OUTSIDE SMALL PACKER 
HIDES.—Some choice outside small 
packer all-weights sold at close of last 
week basis 11'%4c, selected, f.o.b. point 
east of here, for natives, brands %c 
less. Dealers reported purchases of 
some ordinary lots early this week at 
%ec less but sales were made later at 
11%c for good light average stock and 
available for more. 

PACIFIC COAST.—Last trading in 
the Coast market, previous week, was 
at 10%c for Sept. steers and 10c for 
cows, flat, f.o.b. shipping points; bids 
this basis later declined and trading 
awaited to establish market, which is 
reported fairly well sold up. 

LATER: One packer sold Pacific 
Coast Sept. hides at 11%c for steers 
and 11c for cows, flat, f.o.b. Los Angeles, 
both le up. 


FOREIGN WET SALTED HIDES. 
—Argentine steers were established 
about %c higher early this week, when 
4,000 sold to Europe at 82 pesos, equal 
to 121%¢e, c.i.f. New York, as against 
78 pesos or 12%c paid for couple packs 
last week; higher is now asked. Small 
lot of 500 Rosarios sold later at 83 
pesos or about 13c. Reject steers sold 
equal to 11%c. Uruguay steers moved 
up on successive sales, with 2,000 
Montevideo Nacionals reported late last 
week at $42.00 Uruguay gold, equal to 
13.35, c.i.f. New York; 2,000 sold early 
this week at $43.00 or 13.65, and 2,000 
more later at $45.00, equal to 14%c. 


LATER: Pack of 4,000 Anglo steers 
sold to U. S. at 85 pesos or 13 %c. 


COUNTRY HIDES.—Country hides 
are firm but trading limited by light 
offerings and lack of pressure to sell; 
asking prices are kept usually above 
bids, making it difficult for buyers and 
sellers to get together. Some trimmed 
all-weights were reported early at 9c, 
selected, del’d Chgo., with sales of un- 
trimmed later at 8%@9c, selected. 
Heavy steers and cows slow around 8@ 
8%c nom. Buff weights sold early at 
85%c for several cars untrimmed, while 
trimmed buffs moved at 9c and this 
figure declined; asking 9%c. Trimmed 
extremes moved at 10%c and declined 
for more, asking 1lc. Bulls listed around 
6%@7c flat. All-weight branded hides 
7% @8c flat, nom. 

CALFSKINS.—Packer calfskins ad- 
vanced another %c this week, when one 
packer sold 14,000 Sept. heavy northern 
calf 914/15 lb. at 20%4c, and 5,000 De- 
troit, Cleve. and Evansville heavies at 
21lc. These prices are full 2%c over 
those obtained a month back. Another 
packer later sold 8,000 Sept. heavies 
at 20%c for northerns and 19%c for 





River points; third packer sold 1,800 
Sept. River points at 19%c. Produc- 
tion running mostly to heavies now and 
very few lights available but held at 
19%e. 

LATER: Packer sold 4,000 Sept. 
southern calf at 15c. 


Open trading awaited to establish 
market on Chgo. city calfskins. Last 
reported trading on 8/10 lb. was at 14c, 
with 16¢ now asked; the 10/15 Ib. sold 
last week at 16c but 18c is asked and 
one collector is reported to have sold a 
car at this figure although no con- 
firmation obtainable. Outside cities, 
8/15 lb., nominal around 15@16c; 
straight countries 1144@12c flat. Chgo. 
city light calf and deacons 1.00@1.10 
nom. 

KIPSKINS.—Packer kipskins ad- 
vanced 1%c early this week on sales 
by one packer of 8,000 Sept. southern 
native kips at 16c, also 2,000 northern 
over-weights at 16c and 2,000 southern 
over-weights at 15c. Northern natives 
are held at 17c, and 1,500 Detroit, Cleve. 
and Evansville native kips sold at 17c. 
Brands held at 14%c. 


Chicago city kipskins last sold at 13¢ 
but market nominally higher without 
bids and up to 15¢c now asked. Outside 
cities nominal around 13%@14c; 
straight countries 104%@llc flat nom. 

Three packers sold total of 14,000 
Sept. regular slunks at 80c early this 
week, an advance of 10c; hairless sold 
at 45c. 

HORSEHIDES.—tThere is a better 
inquiry for horsehides and scattered 
trading done at slightly better prices. 
Good city renderers, with manes and 
tails, sold up to $3.15, selected, f.o.b. 
nearby points; ordinary trimmed 
renderers quoted $2.80@2.85, del’d 
Chgo.; mixed city and country lots 
$2.50@2.60, Chgo. 


SHEEPSKINS.—Dry pelts 13%@ 
14¢ per lb. nom., del’d Chgo. Packer 
shearlings in small production and sales 
correspondingly light and _ scattered; 
market quoted 60@65c for No. 1’s, 40@ 
45c for No. 2’s and 22%@25c for No. 
3’s. One packer sold 2,400 of the No. 
1’s this week at 65c, with more wanted; 
more No. 3’s coming now from Texas 
points. One packer sold a car pickled 
skins early at $4.25 per doz. packer 
lamb; others quoted $4.50 per doz. later 
and say this figure is obtainable for 
Oct. skins. Packer wool pelts quoted 
$1.45@1.47% per cwt. live lamb, re- 
ported paid to outside packers for Oct. 
pelts. 


New York 


PACKER HIDES.—The New York 
market is about sold up to end of Sept. 
One packer holds Sept. natives and an- 
other a few Sept. branded steers. Bid 
of 13%c was declined this week for 
natives; on this basis, butt quoted 
nominally 13c, Colorados 12%c, but 
higher asked. 

CALFSKINS.—The advances paid 
in the West were reflected in the New 
York market this week when packers 
sold 5,000 of the 7-9 calfskins at $2.00, 
and about 8,000 of 9-12’s at $2.85, both 
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prices showing 20c advance. On this 
basis, packer 4-5’s quoted around 
$1.35@1.40, and 5-7’s $1.60@1.70, with 
collectors’ calfskins 20@25c less in a 
nominal way, pending trading. 


N. Y. HIDE FUTURE MARKETS 


Saturday, Oct. 8, 1938.—Old con- 
tracts: Dec. 12.45; Mar. 12.80; June 
13.10; sales 72 lots. Closing 39@53 
higher. 

New: Dec. 13.05; Mar. 13.57@13.60; 
June 13.86; Sept. (1939) 14.13 n; sales 
131 lots. Closing 29@44 higher. 

Monday, Oct. 10, 1938.—Old con- 
tracts: Dec. 12.29@12.35; Mar. 12.60 b; 
June 12.80 n; sales 59 lots. Closing 
16@30 lower. 

New: Dec. 13.03; Mar. 13.36@13.38; 
June 13.64 b; Sept. (1939) 13.95; sales 
96 lots. Closing 2@22 lower. 

Tuesday, Oct. 11, 1938.—Old con- 
tracts: Dec. 12.30@12.33; Mar. 12.61@ 
12.63; June 12.83 b; sales 64 lots. Clos- 
ing 1@3 higher. 

New: Dec. 13.05 n; Mar. 13.41@ 
13.42; June 13.65 b; Sept. (1939) 13.90 
n; sales 102 lots. Closing 5 higher to 
5 lower. 

Wednesday, Oct. 12, 1938.—Holiday. 

Thursday, Oct. 13, 1938.—Old con- 
tracts: Dec. 12.38@12.40; Mar. 12.71; 
June 12.92 n; sales 49 lots. Closing 8@ 
10 higher. 

New: Dec. 13.15; Mar. 13.50@13.52; 
June 13.77 n; Sept. (1939) 14.02 n; 
sales 161 lots. Closing 9@12 higher. 

Friday, Oct. 14, 1938.—Old contracts: 
Dec. 12.48@12.55; Mar. 12.80@12.85; 
June 15.02@15.10; sales 55 lots. Closing 
9@10 higher. 

New: Dec. 13.21@13.25; Mar. 13.60; 
June 13.85@13.90; September, 1939, 
14.10 b; sales 133 lots. Closing 6@10 
higher. 


CHICAGO HIDE FUTURES 


Saturday, Oct. 8, 1938.—Close: Dec. 
13.00; Mar. 13.25; June 13.50; sales 6 
lots. Closing 28@40 higher. 

Monday, Oct. 10, 1938.—Close: Dec. 
15.00; Mar. 13.25 n; June 13.50 n; sale 
1 lot. Closing unchanged. 

Tuesday, Oct. 11, 1938.—Close: Dec. 
13.10; Mar. 13.25 n; June 13.50 n; sale 
1 lot. Closing unchanged to 10 higher. 

Wednesday, Oct. 12, 1938.—Holiday. 

Thursday, Oct. 13, 1938.—Close: Dec. 
13.10; Mar. 13.45; June 13.50 n; sales 
8 lots. Closing unchanged to 20 higher. 

Friday, Oct. 14, 1938.—Close: Dec. 
13.35 b; Mar. 13.45 n; June 13.50 n; 
no sale. Closing unchanged to 25 higher. 


MEAT AND LARD EXPORTS 
Exports of pork, bacon and lard 
through port of New York during week 
ended October 14, 1938, totaled 1,104,670 
Ibs. lard and 280,040 lbs. bacon. 


Week Ending October 15, 1938 











FRIDAY'S CLOSINGS 


Provisions 


Hog products were barely steady lat- 
ter part week but quiet on account of 
liberal hog arrivals. Lower hog prices, 
weaker cotton oil, but liquidation was 
less active. Cash trade was good and 
there were further export lard sales. 


Cottonseed Oil 


Cotton oil was weaker, liquidation 
heavy, selling relatively small. Sep- 
tember consumption continued slow, 
cash trade easier. Estimated 225 tanks 
of Southeast and Valley crude sold at 
6%c; Texas at 6%c lb. Southeast and 
Valley crude quoted at 6%c bid, 6%c 
asked today; Texas 6%c bid. March 
and May made new season’s lows. With 
considerable covering, new buying and 
buying closing spreads with lard and 
cotton. September cotton oil consump- 
tion 261,879 bbls.; year ago 408,219 bbls. 
Visible supply 2,015,000 bbls. against 
1,741,000 bbls. last year. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were 
Oct. 7.56@7.57; Dec. 7.60@7.62 sales; 
Jan. 1939, 7.66; March 7.75; May 7.79@ 
7.78. Sales 462 lots. Closing weaker. 


Tallow 
Extra tallow quoted at 5%c lb., f.o.b. 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended Oct. 14, 1938, with compari- 
sons: 

PACKER HIDES. 


Week ended Prev Cor. week, 
1937. 


Oct. 14. week. 
Hvy. nat 

OR “Gitkes @13% @13 18%4@19% 
Hivy. Tex 

eee @13 @12% 18%@19% 
Hvy. butt brnd'd 

Ss. aowawns @13 @12% 18%@19% 
Hvy. Col. 

ONG enue sas @12% @12 18 @19 
Ex-light Tex. 

GR, ccasees @12% @11% 15%@16% 
Rrnd’d cows.. @12% @11% 15%@16% 
ivy. nat. 

ee 12%@12%n @i12 17%@18 
Lt. nat. cows. @i2% 12 @12% 15%@17 
Nat. bulls ... 8%@ 9n @ 8% 13 @13% 
Brnd'd bulls.... 7%@ 8n @ 7% 12 @12% 
Calfskins ....19%@20% 19 @20ax 20 @22 
Kips, nat..... @l 15% @16n @18 
Kips, ov-wt... @i6 144 @15n @lij 
Kips, brnd'd. @14%n 13 @13%n @15% 
Slunks, reg... @s80 70 @80n 90 @1.00n 
Slunks, hrils.. @45 40 @45n 45 @5o 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts.. @11% 10%@11 13%@144 
Branded ..... @lil 10 @10% 13 @13% 
Nat. bulls ... @ 7% 7 @ 7% @i1% 
Brnd'd bulls . @ 7 6 @ 6% @10% 
Calfskins ....16 @18ax 14 @16 @l17ax 
. Saas 14 @15n 13. @l4n @16ax 
Slunks, reg... @im 60 @70n 80 @90n 
Slunks, hris.. @3in 380 @35n 35 @40n 
COUNTRY HIDES. 
Hivy. steers... 8 @ 8% 7%@™ 10 @10% 
Hvy. cows.... 8 @8% 7%@7% 10 @10% 
eee 9 @9% 8%@ 8% 11 @11% 
Extremes ....10%@11 10 @10% 12%@13 
"Se 6%@ 7 6 @b6% 9 @ 9% 
Calfskins ....114%@12n @10% 13 @13% 
ES 10%@11n @10 12%@13 
Horsehides ..2.50@3.15 2.30@2.90 3.50@4.50 
SHEEPSKINS. 

i AME RR aS ee eee 
Sml. pkr. 

EE inanen  ctenee  Oeaget  . eines 
Pkr. shearlgs.60 @65 60 @65 @1.15 
Dry pelts ....13%@14 @13% @20n 


Stearine 
Stearine, 7c Ib. 


Friday's Lard Markets 


New York, October 14, 1938.—Prices 
are for export. Lard, prime western, 
$8.15@8.25; middle western, $8.15@ 
8.25; city, 7%c; refined continent, 8%4c; 
South America, 85%c; Brazil kegs, 8%c; 
shortening, 10c in carlots. 


BRITISH PROVISION MARKETS 


Liverpool, Oct. 14, 1938.—General 
provision market quiet but unchanged; 
fair demand for hams; poor demand 
for lard but improvement expected soon. 

Friday’s prices were: Hams, Ameri- 
can cut, 97s; Canadian hams (A.C.4 
100s; short backs, unquoted; bellies, 
English, 72s; Wiltshires, unquoted; 
Cumberlands, 69s; Canadian Wiltshires, 
89s; Canadian Cumberlands, 91s; spot 
lard, 47s 6d. 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Association 
reports September imports as follows: 


Bacon (including shoulders), cwts........... 18,831 
FEARS, CWB. cccwaccvcccscentsccscetccsvecs 17,268 
SE, ME: o66244:c0te cecbicedeeb wre tekes Sees 344 


Approximate weekly consumption ex 
Liverpool stocks is given below: 


Bacon, Hams, Lard, 


ewts. cwts. tons. 
Rh. 5 BRE see kciveccwoessh 4,496 5,290 215 
BD 625446 baen senor 4,360 6,096 142 
DOE.) TEES b ccecciecsesiceees 3,195 5,842 155 


ARGENTINE MEAT EXPORTS UP 


Argentine exports of packinghouse 
products have continued their upward 
trend during 1938 and the total of 917,- 
280,000 lbs. for the first eight months 
of the year is 1.6 per cent over the like 
1937 period, according to the U. S. De- 
partment of Commerce. Chilled beef 
exports rose from 500,535,000 lbs. in 
1937 to 504,945,000 lbs. and frozen beef 
shipments from 104,076,000 lbs. to 139,- 
576,000 lbs. Exports of canned meat 
fell off from 113,116,000 lbs. in the first 
eight months of 1937 to 100,548,000 Ibs. 
in the 1938 period while movement of 
chilled and frozen mutton was also 
smaller. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to October 14, 1938: 
To the United Kingdom, 24,894 quar- 
ters; to the Continent, 60,457. Last 
week to the United Kingdom, 174,319 
quarters; to the Continent, 4,372. 
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September 
Livestock Kill 


ORE cattle, hogs and lambs were 

slaughtered under federal in- 
spection during September than in Aug- 
ust. Compared with September a year 
ago hog and lamb slaughter was higher, 
but cattle and calf slaughter smaller. 
Decline in cattle kill is accounted for 
by the smaller receipts of Western 
cattle at this season of the year and by 
the disposition to hold back “she” stock 
and calves, not only on the ranges but 
throughout farming areas. 


With the exception of September 1937 
and 1936, cattle slaughter during the 
month just ended was the highest for 
September since 1926. Hog slaughter 
was highest for the month since 1933, 
when the government reduction pro- 
gram was inaugurated and sheep and 
lamb slaughter was the highest of 
record for the month. 

September slaughter of each of the 
major classes of livestock during 1938 
and for the same month in each of the 
preceding 10 years was as follows: 


SEPTEMBER SLAUGHTERS. 


CATTLE. HOGS. SHEEP. 
1988 ............. 916,626 2,671,296 1,693,906 
1987 ...... -. 939,019 2,032,557 1,670,961 
1986 ...... ..+++1,071,452 2,403,342 1,592,912 
1935 ..... - 885,782 1,452,926 1,548,865 
1934 ....... --» 851,863 2,600,937 1,479,068 
19383 ....... -.+++ 821,015 °3,037,529 1,608,661 
1962 ..... -.ee 717,000 8,251,824 1,667,411 
19381 ...... - 686,885 2,954,565 1,666,986 
BRED ccccccccccece 760,372 2,772,666 1,591,292 
TEED cccccccccceve 752,815 3,103,758 1,316,926 
BOBB .nccccccccccs 764,212 2,508,303 1,307,442 


Federally-inspected slaughter of each 
class of livestock during each of the 
first nine months of 1938 follows: 


1938 INSPECTED KILL. 


CATTLE. HOGS. SHEEP. 
January .......... 829,802 4,200,988 1,552,017 
February ........ 716,147 2,833,046 1,423,533 
BROOD ccccvescces 809,257 2,610,231 1,427,623 
BGM cccccccevvee 748,620 2,462,091 1,424,933 


MT pieleisaess 00% 772,331 2,584,723 1,550,041 
SOMB: ciccices .. 815,786 2,533,468 1,485,386 
\ .. 820,031 2,253,530 1,461,255 
August .. .... 847,898 2,466,949 1,603,398 
September ....... 916,626 2,671,296 1,693,906 


Total federally-inspected slaughter of 
cattle, hogs and sheep in the first nine 
months of 1938 compared with like 
periods of each of the preceding 10 years 
was as follows: 


NINE MONTHS TOTALS. 


CATTLE. HOGS. SHEEP. 
OBB 2. ccccccccces 7,276,497 24,616,322 13,622,092 
WBZ .cccccccccece 7,895,890 21,678,021 13,015,489 
WGBS ccccccccccces 7,872,414 23,590,562 12,357,032 
BGS ccccscccconcs 6,734,929 18,625,559 13,104,014 
1934 .............7,271,918 31,822,419 11,775,739 
1933 .............6,296,152 35,136,873 12,939,060 
1932 .............5,736,556 33,278,457 13,645,157 
BODE ccccccccccces 6,026,221 31,395,758 13,180,866 
1930 .............6,037,797 32,103,684 12,237,493 
SED ccccccccvcced 6,095,655 35,005,968 10,407,897 
WOBZB .ncccccccvces 6,237,266 35,845,115 9,837,281 


Calf slaughter under federal inspec- 
tion during September totaled 453,000 
head. This was the smallest for Sep- 
tember since 1933 and compares with 
537,000 head in the same month a year 
ago, 552,000 two years ago, 458,000 in 
September, 1935, 463,000 in 1934 and 
405,000 in September 1933. Calf 
slaughter for the nine months of 1938 
totaled 4,100,000 head. This was 737,- 
000 head less than in the same period 
of 1937, 413,000 less than in the 1936 
period and 87,000 less than in the first 
nine months of 1935. 





SEPTEMBER HOG KILL 








CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Des Moines, Ia., October 13, 1938.— 
At 20 concentration points and 10 pack- 
ing plants in Iowa and Minnesota hog 
demand this week was only a shade 
better than indicated in the slow trade 
last week, four day total being only 
slightly less than week ago but remain- 
ing days are expected to be materially 
lighter than late last week. Country 
prices, butcher hogs, unevenly 10@50c 
lower than last week’s close; mostly 
25@45c off; weights over 270-lb., us- 
ually off least; sows steady to 35¢ 
lower, mostly 15@25c down. Good to 
choice 200-270-lb., $7.25@7.55, mostly 
$7.40@7.50 at plants, particularly on 
weights 220-lb. up; 270-290-lb., $7.10@ 
7.45; 290-350-lb., $6.90@7.30; 180-200- 
lb., $7.10@7.35; 160-180-lb., mostly 
$6.15@7.15; sows to 350-lb., $6.70@ 
7.00; 350-425-lb., $6.45@6.70; 425-550- 
Ib., $6.00@6.45. 

Receipts at the Corn Belt concentra- 


tion points and meat plants for the 
week ended on October 13: 


This Last 

week. week. 
a SS ee 18,500 19,500 
OS eee 19,400 21,600 
Monday, Oct. 10...... ae 33,500 
_. | i: ee 23,900 24,600 
WeGnesmay, Get. 12.......csc06 23,300 24,700 
NU, BObe BBs ccccrccvsveves 19,600 17,300 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended Octo- 
ber 7, 1938, compared: 








Week Cor. 
ended Prev. week, 
Oct. 7 week. 93 
CHEERS oc cscccccvesccces 83,808 77,291 68.618 
Kansas City, Kansas..... 30,788 238,448 25,072 
Omaha ...........+-.---- 20,074 15,616 17,842 
St. Louis & East St. Louis 49,009 44,845 39,486 
Sioux City ..cccccccccces 13,534 10,393 10,381 
Bt. TESAPR occccccceccecs 16,196 875 15,695 
Bt. PAGE ccccvccececscccee 61,748 47,710 40,977 
N. Y¥., Newark and J. C.. 48,885 43,534 43,399 
Total occcce-covceceses $23,542 271,712 260,965 












Dayton ,Ohio 


ALL IMPORTANT 
MARKETS 


KENNETT-MURRAY| 
Livestock Buying Sewice 











Order Buyer of Live Stock 
L. H. 


Indianapolis, Indiana 


MeMURRAY 














Omaha,Neb. Cincinnati,Ohio Indianapolis,nd |  CUNNINGHAM-LACY & CO. 


W. F. Cunningham, Midway | 
Office Phone, East 6835 





La Fayette, lud. Louisville, Ky. 
Sioux City, lowa 


Nashville, Tenn. 


Montgomery, Ala. 








Packinghouse Cattle - Our Specialty 
NATIONAL STOCK YARDS - ILLINOIS 





Thomas S. Lacy, Belleville 3824 , 





ORDER BUYERS 
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LIVESTOCK PRICES COMPARED 


September prices at Chicago, as re- 
ported by U. S. Dept. of Agriculture: 


SLAUGHTER CATTLE AND VEALERS. 


Sept., Aug., Sept., 
1938. 1938. 1937. 


Steers— 
Choice, 750- 900 Ibs.*... a Y 88 oe 4 $15.45 
900-1100 Ibs...... 45 17.01 
1100-1300 Ibs...... ite: if: 08 17.71 
1300-1500 Ibs...... 12.15 11.26 17.87 
Good, 750- 900 Ibs.4.... 9.61 9.55 13.31 
900-1100 Ibs...... 9.96 9.68 14.00 
1100-1300 Ibs...... 10.10 9.87 14.69 
1300-1500 Ibs...... 10.36 10.00 14.98 
Medium, 750-1100 lbs.?.... 7.96 8.33 10.67 
1100-1300 Ibs...... 8.25 8.46 11.19 
Common, 750-1100 Ibs.?.... 6.66 6.90 8.41 
Steers and Heifers— 
Choice, 550-750 Ibs.*...... 10.50 10.25 14.68 
Good, 550-750 Ibs.*........ 9.04 9.02 12.38 
Heifers— 
Choice, 750-900 Ibs........ 10.56 10.25 13.41 
Good, 750-900 Ibs.......... 9.20 9.10 18.41 
Medium, 550-900 Ibs....... 7.34 7.51 8.44 
Common, 550-900 Ibs....... 5.72 5.99 8.44 
Cows—all weights— 
ORONO cocccccccccccccccce 7.38 7.51 9.56 
GONE cesecccccccceccccecs 6.68 6.80 7.97 
MOSIBM. secccccccsccceses 6.05 6.12 6.23 
COMMER. ccocvcccvcccccoceccse 5.38 5.46 6.28 
Low cutter and cutter. 4.49 4.54 4.66 
Bulls (ylgs. excluded) all welgnte— 
GOOE  cecscscrescocceceses 6.6 7.91 
PEE. vocecccececoecece 6.32 6.15 
Cutter and common....... 5.52 5. 6.15 
Vealers—all weights— 
MN conetesenteseceenss 10.85 10.31 11.80 
Giiebwadonseesces . 9.18 11.80 
BEOGREME cccccccccccccssse 8.58 8.15 10.44 
Cull and common......... 7.02 6.70 8.40 





7.53 10.20 

7.00 10.20 

6.00 6.97 

CE cc etecsiccccesssce 5.25 5.25 6.97 
HOGS. 


Barrows and gilts— 
Good and choice, 





140-160 Tbe. ...cccccccee 8.23 8.27 11.31 
BEPEED BB. cccccccccsos 8.64 8.69 11.78 
Serr 8.88 8.95 11.97 
| ree 9 9.02 12.08 
 caateconcees 9.10 8.97 12.01 
- 2 ere 9.06 8.65 11.84 
290-350 Ibs. 8.68 8.13 11.538 

Medium, 

ll ee 7.67 7.61 10.83 

oe. rrr 8.18 8.13 11.15 

ree 8.44 8.50 11.46 
Packing sows— 

Good, 275-350 Ibs.......... 7.92 7.16 10.68 
SEO-425 TOS. ccccccs.se-. FEL 6.71 10.49 
Ce Bs sccvssesess 7.17 6.33 10.14 

Medium, 275-550 Ibs....... 6.89 6.20 95 

Slaughter pigs— 

Good and choice, 

WOE) TOR. .occcccceves 7.60 7.71 10.68 

Medium, 100- 140 Ibs. coe Tee 7.39 10.16 

LAMBS AND SHEEP. 
Spring lambs— 

MET sagsteccesbecvinsee 8.20 8.61 0.91 

Good ... RE Se ee ee ee” 8.80 10.22 

| Sig enpsinangeaaees 6.96 7.65 9.12 

CE. sc eccececcesecs 5.72 6.59 8.01 

Yearling wethers— 
Good and choice.......... 6.27 6.55 
PEE ocwececcvcccoccs 5.62 5.81 

Ewes— 
Good and choice......... 3.36 3.50 4.04 
Common and medium..... 2.50 2.62 3.01 


In 1937 classification: 1550-900 Ibs.; 7900-1100 
Ibs.; *Heifers only; *Good and choice combined. 


LIVESTOCK UNLOADING DOCK 


Memphis Stock Yards Co., Memphis, 
Tenn., has just completed an $11,000 
unloading dock, containing 14,000 
square feet of space. The new dock 
provides offices for the company’s re- 
ceiving clerk and for the government 
inspector at that peint. It has a 120 
ft. covered platform for unloading in 
bad weather and a long apron upon 
which cattle trucks can be driven to 
unload easily. G. D. Strauss, well- 
known Memphis packer, is one of the 
owners. 


Week Ending October 15, 1938 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, October 13, 1938, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft & oily not quoted). 
BARROWS AND GILTS: 








Good-choice: 
Ibs. 
Ibs. 
Ibs, 
Ibs. 
Ibs. 
Ibs. 
Ibs. 
Ibs. 
Ibs. 
Ibs. 
PACKING SOWS: 
Good: 
ll Ue Ea 7.25@ 7.60 
oe ee Hens | 7.40 
SE MNS. 65600.600s:00-00-08 6.90@ 7.15 
Medium, 275-550 Ibs.......... 6.40@ 7.10 
PIGS (Slaughter): 
Good-choice, 100-140 Ibs..... 6.75@ 7.60 
Medium, 100-140 Ibs......... 6.25@ 7.30 
Slaughter Cattle, Vealers, and Calves: 
STEERS, choice: 
TOO GED BRS. ccccccccccece 10.50@12.00 
oe. 4 Jae 11.25@12.75 
SP B. cevesccsccsee 11.50@13.00 
1300-1500 Ibs. ........... 12.00@13.00 
STEERS, good 
Bee Gee BB. scccccecncves 8.75@11.25 
DOR EIED TER. cccccccccccce 9.00@11.25 
Co gk ae 9.25@11.50 
pS ee 9.50@12.00 
STEERS, medium: 
750-1100 Ibs. .......00- ee 7.00@ 9.00 
1100-1300 Ibs. ............- 7.25@ 9.25 
STEERS, common (plain): 
750-1100 Ibs. .......eeeeee 6.25@ 7.25 
STEERS AND HEIFERS: 
Choice, 550-750 Ibs......... 10.00@11.75 
Good, 550-750 Ibs........... 8.75@10.25 
HEIFERS: 
Choice, 750-900 Ibs......... 10.25@11. 
Good, ge me. beccccceece 10. 
Medium, 550-900 Ibs........ 7.00@ 8. 
Common (plain), 550-866 Ibs. 5.50@ 7. 
COWS, all weights: 
GeED occcccccccccovccscove 7.25@ 8 
GOOd nccvcccccccccccccccccs 6.50@ 7. 
Medium .....ccee.s- .. 5.75@ 6 
Common (plain) ...... .. 5.25@ 5. 
Low cutter and cutter...... 4.00@ 5. 


BULLS (Yigs. Excl.), all — 
GOOd .cccccccccceces 
Medium 
Cutter and common (plain). 

VEALBERS, all weights: 





Ete 
R38 


858 
ASs POS: ean enc 
Saxs s8sz sss kagks sake 








Choice 10.50@11 
Good 9.50@ 10. 
Medium . -. 8.00@ 9 
Cull and common (plain)... 6.00@ 8. 
CALVES, 250-400 Ibs.: 
Choice 7.25@ 8. 
Good 6.75@ 7 
Med 5. 6. 
Common (plain) 5.00@ 5. 
Slaughter Lambs and Sheep:* 
LAMBS: 
CROMER cccccccccccccvccccce 8.10@ 8.35 
GOOd cocccvccccsesccsscces 7.65@ 8.10 
MeGium .cccccccccccscccees 6.10@ 7.65 
Common GHIRIE) cccccccesss 5.25@ 6.10 
YEARLING WETHERS: 
Good-choice .....seeeeeeees 5.85@ 6.90 
Medium ...cccccccesccceees 5.25@ 6.00 
EWES: 
Good-choice .....seeeeeeees 8.00@ 3.40 
+ oor (plain) & medium. 1.75@ 3.00 


*Quotations based on animals of current seasonal 





CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. 8ST. PAUL. 


7.60@ 7.85 $ 7.00@ 7.35 $ 7.15@ 7.40 $ 7.40 
70g TS ST 5G Teo) 180@ 1.00 g T40 
750@ 7.85 7.85@ 7.65 7.50@ 7.70 7.40@ 7.50 
7.60@ 7.90 7.40@ 7.65 7.55@ 7.70 7.50 
7.65@ 7.90 7.40@ 7.65 7.55@ 7.70 7.50 
765@ 7:90 7.40@ 7.65 7.55@ 7.70 7.50 
7.50@ 7.85 7.25@ 7.60 7.50@ 7.70 7.15@ 7.50 
ae ee 5g 8:20 7-25 @ 1.25 
aaa 7.00@ 7.25 7: , x 
See ae 7.15@ 7.35 et 7.50 g 7.25 
7.10@ 7.50 6.90@ 7.20 7.00@ 7.85 6.90@ 7.25 
iis F2s 880M 11D BIS@ 710 6.60@ 6.90 
6.40@ 6.90 6.65@ 7.00 6.35@ 7.00 6.60@ 6.65 
6.25@ 6.90 6.25@ 6.90 6.25@ 7.00 6.50@ 7.15 
7 og Cae sl elas.  bekeeees 7.25@ 7.50 
CME. SiccxGccks, | dacecnawes) @ aaaen Speeds 
9.75@11.25 10.00@11.50 9.75@11.25 10.00@11.50 
10:25@12.00 10.75@12.25 10.25@11.75 10.50@12.00 
0.50@12.25 11.00@12.50 10.50@11-75 11.00@12.25 
10.75@12.50 11.00@12.50 10.75@11.75 10.75@12.25 
8.25@10.25 8.50@10.75 7.75@10.00 8.50@10.50 
8.75@10.50 8.50@11.00 7.75@10.50 8.75@11.00 
9.00@10.75 8.75@11.00 8.00@10.50 8.75@11.00 
9.25@10.75 9.00@11.00 8.50@10.75 9.00@11.00 
7.00@ 9.00 6.75@ 8.50 6.25@ 8.00 6.75@ 8.75 
7286 9.25 7. g 8.75 $508 8.25 Oo 9.00 
6.00@ 7.25 5.75@ 7.00 5.50@ 6.50 5.75@ 7.00 
9.00@10.25 9.50@11.00 9 00@10.25 9.25@11.00 
8.00@ 9.00 8.00@ 9.50 7.50@ 9.00 7.75@10.00 
9.00@10.25 9.25@10.50 9.00@10.25 9.25@10.50 
8.00@ 9.00 7.75@ 9.25 7.50@ 9.00 7.75@ 9.25 
6.75@ 8.00 6.25@ 7.75 6.25@ 7.50 6.25@ 7.75 
5.50@ 6.75 5.25@ 6.25 5.00@ 6.25 5.25@ 6.25 
5.75@ 6.75 5.75@ 6.75 5.75@ 6.75 6.15@ 6.75 
5.25@ 5.75 5.25@ 5.75 5.00@ 5.75 5.40@ 6.15 
4.75@ 5.25 4.75@ 5.25 4.75@ 5.00 4.65@ 5.40 
8.50@ 4.75 8.75@ 4.75 8.50@ 4.75 3.25@ 4.65 
6.00@ 6.50 6.00@ 6.50 5.85@ 6.25 5.85@ 6.85 
er 6.10 5.50@ 6.25 5.00@ 5.85 5.25@ 6.00 
4.50@ 5.25 4.75@ 5.50 4.00@ 5.25 4.85@ 5.25 
11.00 only —-9.00@10.50 9.50@10.00 10,00@11.00 
9.75@11.00 8.00@ 9.00 8.00@ 9.50 8.50@10.00 
8.50@ 9.75 7.00@ 8.00 6.50@ 8.00 7.00@ 8.50 
5.00@ 8.50 5.00@ 7.00 5.00@ 6.50 5.00@ 7.50 
7.50@ 8.50 7.50@ 9.00 7.25@ 8.00 8.50@ 9.50 
6.75@ 7.50 6.50@ 7.50 6.25@ 7.25 7. 8.50 
5.75@ 6.75 5.50@ 6.50 5.50@ 6.25 6.00@ 7.00 
5.00@ 5.75 5.00@ 5.50 4.75@ 5.50 5.00@ 6.00 
$.00@ 825 8.00@ 825 7.75@ 810 7.50@ 7.75 
7.50@ 8.00 7.75@ 8.00 7.00@ 7.75 7.25@ 7.50 
6.25@ 7.50 6.50@ 7.75 6.00@ 7.00 650g 7.25 
5.00@ 6.25 5.25@ 6.50 ‘5. 6.00 5.25@ 6.50 
diibicndies 5.00@ 6.25 5.50@ 6.60 5.50@ 6.85 
EPCS 4.25@ 5.00 4.50@ 5.50 5.00@ 5.50 
2.75@ 8.50 2.75@ 8.25 2.75@ 8.25 2.75@ 8.25 
1.75@ 2.75 1.50@ 2.75 1.25@ 2.75 1.50@ 2.75 


market weights and wool growths. 





NEW YORK LIVESTOCK 


Receipts week ended October 8: 
Cattle. Calves. Hogs. Sheep. 














Jersey City ........ 4,268 11,722 4,867 37,679 

Central Union ...... 1,607 1,042 coce  Sh0ne 

New York ...ccceses 82 2,141 20,020 7,239 
Total ..ccccccecss my 952 14,905 24,887 55,954 
Last week ........ 885 18,472 22,747 


Two weeks ago... 6.187 16,752 23,321 49,789 


PACIFIC COAST LIVESTOCK 


Receipts five days ended Oct. 7: 
Cattle. Calves. Hogs. Sheep. 


Los Angeles ........ 6,329 3,037 2,568 2,001 
San Francisco ...... 30 16 825 
POTRNE ccccccccces 8,175 750 4,500 5,950 


DIRECTS—Los Angeles: Cattle, 18 cars; calves, 6 
cars; hogs, 132 cars; sheep, 73 cars. San Francisco: 
Cattle, 100 head; calves, 210 head; hogs, 2,860 
Sead: sheep, 2,550 head. Portland: Hogs, 1,078 
ead. 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, October 15, 
1938, as reported to The National Provisioner: 









CHICAGO. 

Cattle. Hogs. Sheep.* 
Armour and Company 7,718 5,639 28,009 
Swift & Company . 6,843 4,300 8,848 
Wilson & Co.. . 4,791 3, - 8,360 

Shippers .. . 12,540 8,958 5,516 
Others .... . -» 8,341 22, 904 10, 393 
Western Packing Co., Inc., 1,767 hogs; Agar 


Packing Co., 3,037 hogs. 
Total: 40,234 cattle; 5,677 
31,626 sheep. 
Not including 1,145 cattle, 658 calves, 
and 28,503 sheep bought direct 


calves; 50,256 hogs; 
31,643 hogs 
*These figures include directs. 


KANSAS CITY. 








Cattle. Calves. Hogs. Sheep. 
Armour and C ompany 4, b . 945 5,793 
Cudahy Pkg. Co..... 646 5,119 
Swift & Company 784 4,460 
Wilson & Oo..... 744 2,343 
Indep. Pkg. Co...... oe. eee coos 
Kornblum Pkg. Co.. 867 anes een sues 
GO eceeescesscos 6,876 505 1,850 1,132 
WD catesareness 17,864 3,624 9,484 18,847 

Not including 25,333 hogs bought direct. 

OMAHA. 
Cattle and 

Calves. Hogs. Sheep. 

Armour and Company . 5,037 4,642 

Cudahy Pkg. Co... ‘ 4 ) 2.712 

Swift & eens. .. 4,230 2,467 
Wilson & Co. -- 1,268 2 665 aN 
GD Sicacccsccerusescacds le. 7,807 23,601 
Cattle and calves: Eagle Pkg. Co., 24; Greater 
Omaha Pkg. , 121; Geo. Hoffmann, 37; Lewis 
Pkg. Co., 9907 Nebraska Beef Co., 517: John Roth 
137; South Omaha Pkg. Co., 69; Lincoln 


& Son, 
Pkg. Co., 407; Omaha Pkg. Co., 153. 
Total: 17,270 cattle and calves; 
39,253 sheep. 
Not including 5,708 hogs 
direct. 


20,293 hogs; 
and 9,275 sheep bought 


EAST ST. LOUIS. 








Cattle. Calves. Hogs. Sheep. 

Armour and Company 3,680 1,815 7,077 5,965 

Swift & Company... 3 2,349 8,797 5,171 

Hunter P kg. WS ston 1,427 583 2 560 1,370 

Heil Pkg. Co... . neces 2,011 aren 
Krey Pkg. Co.. F ee 1,544 
Laclede Pkg. Co. sete 1,830 
Sieloff Pkg. Co. aa aie ee 1,572 
Shippers 7,738 11,741 
Others 59 4,626 
BOGE veces eevcces 21, 023 L, 44 41,758 


Not including 1,939 cattle, 3,856 calves, 


26,707 
hogs, and 3,592 sheep bought direct. 


ST. JOSEPH. 





Cattle. Calves. Hogs. Sheep. 
Swift & Company... 2,172 456 8,455 
Armour and Company 1, = 529 
GERD ciscecccocsee B 014 117 1,909 
DD iteswibawaade 6, 176 12,707 





Not including 1,358 hogs and 2,117 sheep bought 
direct 


SIOUX CITY. 














Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 2,272 170 4,627 4,200 
Armour and Company 1,536 133 4,847 3,191 
Swift & Company... . ene “ous aac 
Others ..... oe 302 10 30 Ter: 
Shippers . 8,570 47 3,661 3,405 
WOE 86.0 ck veeewds 7,680 360 13,165 10,796 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour one \opeaied 2,153 1,228 2,243 941 
Wilson & ( - 2,157 1,162 2,197 581 
Others .. ‘ 309 41 1,662 2 
Total 4,619 2,432 6,102 1,524 
Not including 29 cattle and 736 hogs bought di- 
rect. 
FT. WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 3,460 2,342 1,717 4,406 
Swift & Company... 3,420 38 1,996 4,813 
Oity Pig. Oe....6... 191 209 cece 
Blue Bonnet Pkg. Co. 131 155 7 
H. Rosenthal Pkg. Co. 118 71 5 
SEE kvtidescssesee 7,320 4,957 4,148 9,231 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 919 128 1,853 26,513 
Swift & Company... 929 197 1,488 17,217 
Cudahy Pkg. Co..... 954 65 1,021 4,330 
Others oo 3,483 482 928 27,972 
Total . 4,214 872 5,240 76,032 
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8ST. PAUL. 

Cattle. 

Armour and Company 2,787 
Cudahy Pkg. Co 1 


1,949 
e 1,583 
Swift & Company... 4,700 3,790 





Rifkin Pkg. Co.. 5 628 
United Pkg. Co -- 1,901 
Others coe aeeee 
WORD ssccscevcess 13,142 7,831 


Not including 275 cattle, 257 cal 
and 2,022 sheep bought direct. 


WICHITA. 
Cattle. Calves. 

Cudahy Pkg. Co..... 1,368 811 
Dold Pkg. Co........ 947 111 
Wichita D. B. Co... 9 ‘ 
Dunn-Ostertag ..... 99 
Fred W. Dold....... 121 
Sun Flower Pkg. Co. 49 
Pioneer Cattle Co.. iasehe 
Rose Pkg. Co........ 143 
Keefe Pkg. Co....... 79 

I as Wiggle acai 2,815 922 





Not including 1, 
direct. 


MILWAUKEE, 
Cattle. Calves. 
Plankinton Pkg. Co.. 1,810 3,733 
Omaha Pkg. Co., Chi. .... reuse 
Armour and Company, 

Milwaukee ....... 851 1,824 
N. Y. B. D. M 38 ae 
Shippers .. i. ae 13 
Others . S44 808 

Total . 3,880 6,378 

INDIANAPOLIS. 
Cattle. Calves. 
Kingan & Co........ 1,201 629 
Armour and Company 870 peas 
Hilgemeier Bros..... 7 
BONNE WPOGcccchacs seex esee 
Meier Pkg. Co....... 79 6 
Stark & Wetzel..... 125 30 
Maass-Hartman Co.. 31 6 
Wabnitz and Deters. 45 88 
Shippers . 2,840 1,356 
Others 1,531 186 
y | errr 6,729 
CINCINNATI. 
Cattle. Calves. 
S. W. Gall’s Sons... .... 46 
2. Kahn's Sons Co.. 859 171 
Lohrey Packing Co.. 4 apne’ 
H. H. Meyer Pkg. Co. 21 Sane 
J. Schlachter’s Sons. 170 112 
J. & F. Schroth P. Co. 32 eoee 
J. F. Stegner Co.... 370 215 
Shippers ..... -- 1,048 ae 
oo eee ‘ 2,179 786 
Total . 4, 683 1,330 
RECAPITULATION. 
CATTLE. 
Week 
ended 
Oct. 8. 
Chicago ....... 
Kansas City 
Omaha* ..... 


East St. Louis 
St. Joseph 
Sioux City 
Oklahoma: City 
Wichita ° 
Denver 

ot. Paal ... 
Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 





Calves. 








20,150 
230 
24,710 


45,090 


Hogs. 


Sheep. 


37, 429 


29, 240 


ves, 6,095 hogs 


4,187 
11,679 


"63 
24 


11,766 


9,133 
1,963 
640 
132 
280 
352 


“249 
32,034 
210 


Prev. 
week. 
35,457 
18,837 
14,209 
12,207 


208 
9,009 


4,210 
6.037 


0 rere 157,649 147,886 


*Cattle and calves. 


HOGS. 
Chicago ....... cocvce CRS 
Kansas City .. oe Jae 48 4 
Omaha ....... 5 
East St. Louis. 
St. Joseph 
Sioux City . 
Oklahoma C ity 
Wichita ..... 









can eeens $ 4, 363 
St. Paul . . 45 "090 40,513 
Milwaukee 11,766 8,874 
Indianapolis 44,993 38.413 
Cincinnati 16,500 





Ft. Worth 3,900 
Total 244,763 
re 48,275 
Kansas City 19,411 
ae 50,565 
East St. Louis. 16,314 
St. Joseph ..... 16,214 
Sioux City .. 9,394 
Oklahoma. city 1,870 
chita 874 
Denver 97,003 


Hogs. 


Hogs. 


Hogs. 


Hogs. 





Sheep. 


220 


hogs and 844 sheep bought 


Sheep. 
1,518 
1,025 


“127 
447 
3,117 


Sheep. 
3,483 


"49 
5,844 


on 


2,301 44,993 9,628 


Sheep. 
402 
3,327 

















LE 
10, 666 
6,035 





36, 
14, 047 
30,028 
13,883 

5 








St. Paul ... - 29,240 21,711 25,025 
Milwaukee re eT 2,203 “4125 252 
Indianapolis - : . 9,628 7,606 11, 774 
Cincinnati a . 5,437 1,187 4,015 
Ft. Worth - -- 9,281 8,747 8,363 

Total : 271, 958 301,374 216,970 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 












RECEIPTS. 

Cattle. Calves. rape Sheep. 
Mon., Oct. 3 - «17,083 14,100 
Tues., Oct. 4 -- 7,55 13,579 
Wed., Oct. 5 9,961 
Thurs., Oct. 6 8,677 
Fri., Oct. 7... “oo i 8,437 
tae GEG. Bucccicnes } p 5,500 
Total this week 1,57 80,321 60,254 
Previous week ‘ 7 70,739 60,172 
rr . ee 41,048 7,093 57,926 46,985 
Two years ago...... 49,971 9,845 69,238 59,916 

SHIPMENTS. 

Cattle. Oalves. Hogs. Sheep. 
Men., Get: B.0-<s .. 3,082 829 2,113 1,378 
Tues., Oct. 4.... . 8,074 15 
~wee., Get. G.... 3,771 
Thurs., Oct. 6. 1,251 
Pri., Get. 7... -» 1,163 
Sat., Oct. §... oe 100 
Total this week 12,441 
Previous week 13,465 
Year ago a . .15,688 
Two years ago. . 16,080 





OCTOBER AND YEAR RECEIPTS. 


Receipts thus far this month and 1938 to date 
with comparisons: 








——October——- --——-Year— 
1938. 1937. 1938. 1937. 
CD csvevens 41,721 42,313 1,471,063 1,488,036 
Calves .. 1,079 7,272 254,650  303,"14 
Hogs ... 84,377 3,054,632 2,759,860 
| errr 63,354 61,152 2,063,382 1,960,603 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 





Cattle. Hogs. Sheep. Lambs. 

Week ended Oct. 8.  - 65 $8.35 $2.50 $ 8.00 
Previous week ....... 10. 8.50 2.60 7.95 
1937 Gia cieac rete oaacar wie 10.60 4.50 10.25 
1936 9.80 3.10 8.65 
1935 10.40 3.75 9.50 
1934 5.90 1.75 6.10 
ge 4.80 2.25 6.90 
Avg., 1983-1937 .... $9.10 $8.30 $3.05 $8.30 


SUPPLIES FOR CHICAGO PACKERS. 





Cattle. Hogs. Sheep. 

Week ended Oct. 8. cen 29,135 5 71,086 54,265 

Previous week : 64,168 46,971 

BE (avccene 51,585 41,696 
1936 59,808 , 68 

1935 37,189 63,129 

MD iw. s:erelorece once 73,330 60,402 

HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., ——Prices— 


rec'd. Ibs. Top. Av. 
*Week ended Oct. 8... 80, 300 241 
Previous week v1 
BE. sivenecscsucey een H 
1936 
1935 
1934 
1933 





Avg., 1983-37....... 77,600 240 $8.95 $8.30 
*Receipts and average weights estimated. 
CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under fede ral inspec- 
tion for week ending Friday, Oct. 7, 1938 


Wee Gulia Cat. Fac cicccsicsccsvciscvccs 
Previous week Sr eer ene ee 
WOOP GOS 2000. pias ae eae ee i 
DD  a6beue: Kéewhr eee ee eeweeesewetesberees i 





CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, October 13, 





1938: 
Week ended Prev. 
Oct. 15 week. 
Packers’ purchases ............ 54,424 39,222 
Direct to packers. . 39,781 29,216 
Shippers’ purchases 9,204 7,213 
ME itawwenssslicsicceeemed 103,409 75,651 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s pork handbook. 


The National Provisioner 
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5,025 
4,252 
um SLAUGHTER REPORTS MEAT Sueverns AT EASTERN MARKETS 
8, 363 Special reports to THE NATIONAL PROVI- (Reported by the U. S. Bureau of Agricultural Economics.) 
eerie SIONER show the number of livestock slaughtered 
6,970 at 16 centers for the week ended October 8, 1938: WESTERN DRESSED MEATS. 
CATTLE, NEW YORK. PHILA. BOSTON, 
Week Cor. STEERS, carcass Week ending October 8, 1938.............. 9,531%% 2,829 946 
qntes Sees. vere NOOO MINNIS so sina oak sopsaerdoncvees ces 9.415% 2,858 2,393 
ct. & re . oe . 
, Chicago OME SNE POOP BOs siiicxscecitsoedeenxe 7,112 2,059 2,822 
: Kansas City ............ 2 COWS, carcass Week ending October 8, 1938........... as 1,870 1,788 1,522 
stock oot i. danke. WOON PATIO hive cca Sacco se sdcesaaeasns 1,629 1,412 2,967 
we MAMIE cevengessscoces Same week year AG0............0eeeeeu ees 3,911 1,768 3,887 
pee tad Sahinieis'e'e's vows BULLS, carcass Week ending October 8, 1988.............. 575 543 22 
we Fort Worth ............. Week previous 556 528 82 
eep. Philadelphia ............ ee UT WR einaccuecvcacessea ses 392% 573 * 81 
4,100 Indianapolis . ‘ — 
4 New York & Jersey City. VEAL, carcass Week ending October 8, 1988.............. 9,965 2,166 544 
»,961 Oklahoma City* . ons Week previous 8,630%4 1,198 537 
> Be tae ~~~ edie ste ee ee tn t(‘<‘éU~CO*WNW WOK éprevions . 2... eee ee tere reece es 6304 : 
S43 oe “tose eine @ Same week year ago............0sc0s000 12,836 2,278 1,280 
5,500 RI tet ee eee eee e es M1, 436 LAMB, carcass Week ending October 8, 1938.......... .+. 42,554 17,738 13,947 
0,254 = “7 aia “ee _ are MOAN SmI 3 <5 53.605 534% Jbscacassines 41,544 16,846 16,841 
ease BE 2d0 00 vbees .....144,764 136,059 164,001 Same week year ago................. --+» 48,780 15,508 17,075 
9'916 *Cattle and calves. MUTTON, carcass Week ending October 8, 1988.............. 2,574 697 - 989 
ee HOGS. aa - UI a hiiaioswecnescsmesceenees 2,920 504 1,501 
ID 650.64 6000s % --- 88,308 77,2 68,613 s rack ve = 842 887 1,400 
Kansas City... |... 23'448 95072 ee WE SN GN iin 6 vn i dé.ccvewewesesense 4,343 7 
Omaha ...... Stes 15,616 19,506 PORK CUTS, Ibs. Week ending October 8, 1938.............. 1,994,329 385,860 280,791 
eo os i le WAGER POPIOER ican neleiies oasis sa saenpoutecs 1,704,774 355,911 268,589 
Sioux City ss eecdaees 8,367 ee Ee IP Gi oi cc casi wnctnscaceer 1,808,575 431,887 208,342 
He * 
oy eee “= BEEF CUTS, Ibs. Week ending October 8, 1988.............- 581,320 peace. “Yaneouets 
Philadelphia PE ID, 665.5 cu ans ahaa tela tenaene i —-eeasss 9 ~seenes 
Indianapolis ....... 8 Gk Sali Bis isc csicas erasanaankess 442,794 sous? Ok savas . 
New York & Jersey City. ee SEE FORe ae j . 
Oklahoma City .... 8. 309 
Cincinnati ......... 4 13,680 LOCAL SLAUGHTERS. 
a \nosepeneoaneaniys 4,432 CATTLE, head Week ending October 8, 1938......... er 8,372 1,868 —=—§ eesece 
ie EE Scsconecceve 47,710 ; Week previous 7,220 1,706 = — cevese 
Milwaukee ’........ cane ae oe a 0 @0ti‘a‘aOCOCOCCCCCCC OC GEES = ; 
date na . Pais i ote Se DRENS WEG PORE GOD. occ vcisccceccccetacs 5,714 1,704 == =—§ coveos 
OUND once ccecns -.....404,126 343,003 333,408 CALVES, head ants dees Witla, WE ose. c so cc 16,180 eee 3 hace 
SHEEP. We oink sconbs seeni~e<waspawians 12,042 2,568 eeeeee 
ae } og Spl allt +++ 54,610 50,858 ge ey eer - 11,463 8,129 sede 
‘ <ansas City ..... eer 19,411 a8. 
3,014 SIL \dieidayi-si0:0: : 24°624 25,624 25'696 HOGS, head Week ending October 8, 1988.............- 51,774 19,158 wees 
4 a, St. a peewee. oes 10,509 9,640 ry eee < - Pe 45,559 . ee 
6 SO eee 14,429 11/520 . , y 
Sioux City ........ Css 6.665 9°532 Game week YeAF QFO....ccccccsccccccceccs 44,689 14,285 (= =—=—§ eevee 
x. Hany 1,171 1,437 SHEEP, head Week ending October 8, 1938............6 64,496 cS 
mbe. n >hiladelphia Meena Son var RE IEE, oak ceseNeccee we sonvesnorenes 57,760 GBOll = nee 
8.00 Indianapolis ....... 3,386 31668 BMS WES FORE ABS... cccccrvvccevvee .. 48,595 4,497 = oeevee 
7.95 New York & Jersey City. 57 48,595 
10.25 Oklahoma City ..... 1,870 1,159 
8.65 Cincinnati .......... 2,714 8 
9.50 | 7 aes 15,668 
. rd + OO SS 21,711 
3 Milwaukee ........ 2,189 
oe or ct LIVESTOCK AND DRESSED MEAT PRICES COMPARED 
58. Total 270,234 247,723 239,337 i . : 
Prices of steers, lambs and hogs, Chicago, compared with wholesale and retail 
eep. —_—_—_ fresh meat prices, New York, during September, 1938: 
7 Average prices Aceves Seen Commnatin sate 
"696 live animals »rices of carcasses meat prices 
696 SLAUGHTER BY STATIONS per 100 Ibs. pe per 100 Ibs. r 100 Ibs. 
129 . . Chicago. New York. ew York. 
v4 Livestock slaughter under federal in- Sept., Aug., Sept., Sept., Aug., Sept., Sept., Aug., Sept., 
spection during September, 1938, by sta- Steers— 1938. 1938. 1937. 1938. 1938. 1937. 1938. 1938. 1937. 
. ti ae 5s oicceseneed $11.92 $11.06 = = $18.42 $18.31 $25.86 $34. 98 $34.87 $43.21 
1ons: eer 9.96 9.68 16.40 16.84 21.70 29.9 30.44 = 87.38 
—— Sheep and arr 7.96 8.33 10. 87 13.84 14.11 16.56 26. a 25.55 29.44 
Av. Cattle. Calves Lambs. Hogs. Lambse— 
8.35 Baltimore. 12,460 2,561 3,171 50,433 EI OAREE RE 8.20 8.61 10.91 16.96 17.74 21.80 28.31 28.80 83.77 
8.50 Chicago' . 123,436 53 318,565 ESS 7.90 8.30 10.22 16.10 17.02 20.52 24.61 25.78 29.42 
io Denver ... 11,819 60,122 16,878 PE waccentvocwn 6.96 7.65 9.12 14.38 15.10 18.66 21.80 21.20 24.80 
10.40 Kansas City 71,534 100,276 97,499 Hogs _ 
5.90 New York?. 39,604 285,740 190,930 WOE vasawavecvensues 9.06 9.02 12.03 19.86 19.51 23.89 25.30 26.17 29.76 
4.80 Omaha .... 57,604 7,203 127,017 68,285 
8.30 St. Louis*.. 64,732 45,784 55,151 202,299 
Sioux City. 24,965 2,142 49,628 39,470 
So. St. Paul* 65,169 32,992 114,103 170,343 
All other RECEIPTS AT CHIEF CENTERS SEPTEMBER BUFFALO LIVESTOCK 
pec- stations.. 445,303 229,305 631,845 1,516,594 a : 
—— . Week ended October 8, 1938: September a ee and 
ota se 
- " ee ania ark ani slaughters at Buffalo, N. Y.: 
T cone Sept ee Se Se At 20 markets: Cattle. Hogs. Sheep. . Cattl Cal H Sh 
0 : Se pe 
oy *? a ne > _ © N20 KR? Week ended Oct. 364,000 399,000 attle. Calves. ogs. eep. 
‘ rane -+- 989,019 587,446 1,670,961 2,082,557  pievious week 307,000 440.000 Receipts ...-.+-.+++ 16,858 15,099 20,848 55,352 
jontas _. TTT te 303, 3, . ‘ « 
ended Sept. ee, Veseeee eran er ene! S77'0no 454000 Shipments .......... 5,704 10,472 11,360 30,221 
kers 1938 ...7,276,497 4,146,825 13,622,092 24,616,322 1935 .. ooo eee cee ee ee eed 212.000 563,000 Local slaughters ...10,977 4,706 9,069 25,640 
13, 9 months 
ended Beet, At 11 markets: Hogs. 
1937 .. 7,395, 890 4,836,688 13,016,489 21,678,021 ee ee eee Teer an 287,000 
sears TeV ree aah kk A so o-n a a 
‘ ‘Ine antes Elburn, Ill. ?Includes Jersey City and . 7 ssractbiccngubar etme 24 000 
ewark, J. *Includes National Stock Yards and 36 eee 
East St. "sae Ill. ‘Includes Newport and St. 935 162,000 STOCKERS AND FEEDERS 
Paul, Minn. 2 00.0000 019005 0a P 
vent eeeeeees os Stocker and feeder shipments from 12 
ool, . . . 
principal markets in September. 
CHICAGO PACKER PURCHASES At 7 markets: Cattle. Hogs. Sheep. 
Week ended Oct. 8......174,000 ooF oop py oad Cattle and 
° P Previous week .. 247,000 calves. Hogs. Sheep. 
sts Purchases of livestock at Chicago by 937 .......- sss 194,000 ‘oa = rig 
Ja- principal packers for the first four days ee , eer e129 
“ 9 rs September, 1938 ...... 312,462 10,22 382,912 
of this week totaled 23,327 cattle, 3,692 August, 1988 ......... 242,463 19,998 264,244 
calves, 48,647 hogs and 23,538 sheep. September, 1937 ...... 277,289 11,613 319,929 
ier ° 
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FAST-SELLING 


Chili is now The Tops” . . . . Amer- 
CHILI ica’s favorite seasoning. Not merely for 
typically Mexican-style foods but to give 


sa: 


Chili Frankfurters, for instance, have 
now become a fast-moving standard 
CHILI item with many meat packers. Made 
to perfection with C.P. Chili Frank- 

CON CARNE furter Seasoning. Ask for recipe. 
Other items such as Chili Con Carne, 
oe & en pas and ae 
° ili are all easily made and profit- 

Beef & Chicken ably marketed. 

TAMALES Prompt shipments of any of our stan- 


dardized Super grades from stocks at 
convenient distributing centers. 


w C. P. Chili Frankfurter Seasoning 
vy K-Special: X-5 Chili Powder 
vy SS: CS: Chili Pepper 


vy Fancy and No. | Mexican Powder & 
Pepper 


Chili Products Corporation, «70. 


1841 E. 50th St. 520 N.Michigan Ave. 
LOS ANGELES, CALIF, CHICAGO, ILLINOIS 
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aH 
GEO. J. HARBURGER , 105 Hudson Street, New York City 
E. W. CARLBERG CO., 215 Pershing Rd., Kansas City, Mo 
EBELING-COFFEE-HALL, 807 M & M Bldg., Houston, Texas 


TED BY 
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SAUSAGE 


AND 


MEAT SPECIALTIES 


THE 
PACKERS ENCYCLOPEDIA 
PART 3 


THE FIRST OF ITS KIND! 


The book the whole industry has been looking for 


“SAUSAGE and MEAT SPECIALTIES” 


Compiled by THE NATIONAL PROVI- 
SIONER, in cooperation with leading sau- 
sage experts in the field, “Sausage and Meat 
Specialties” is the first work of its kind on 
this important subject. 


This new book presents the best of modern 
sausage practice, tested formulas for sau- 
sage and specialty products of all kinds, with 
complete manufacturing and operating in- 
formation. 


The wide range of subjects covered in “Sau- 
sage and Meat Specialties” makes it an indis- 
pensable aid to every Sausage Manufacturer 
and every Sausage Maker. 


This first edition is limited. Order your 
copy now. Price $5.00 postpaid. 





THE NATIONAL PROVISIONER 


407 So. Dearborn St., Chicago, Ill. 


The National Provisioner 
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Meat Packing 40 Years Ago 
(From The National Provisioner, Oct. 15, 1898.) 


Hog packing at Chicago from the end 
of the packing season on March 1, 1898 
to October 12, 1898, totaled 4,190,000 
head, an increase of 553,000 over the 
like period of 1897. 

During the first eight months of 1898 
the United States exported 430,093,844 
Ibs. of bacon; 146,658,980 lbs. of ham 
and 449,451,109 lbs. of lard. In addi- 
tion there were exported 271,284 head of 
live cattle and 52,859 live hogs. K. B. 
Armour, Armour Packing Co., Kansas 
City, stated that his company had more 
men in Europe than ever before and 
men were being sent to South Africa, 
Cuba and Porto Rico. 


P. D. Armour obtained a contract to 
supply the British admiralty with its 
entire purchase of curled hair. The 
contract was divided previously among 
four British concerns. The American 
hair was stated to be 2 d. per Ib. less 
than the English product and of 
superior quality. 

President McKinley issued an execu- 
tive order amending the Cuban tariff 
to admit cattle for food and for breeding 
or oxen as work animals into all ports 
in the possessions of the United States 
duty free. 


L. E. West, manager of Union Stock- 


yards & Meat Co., Tacoma, Wash., was 
given a ruling by the Treasury Depart- 
ment to the effect that sheepskins with 
the wool on, taken from animals ex- 
ported from the United States, could 
not enter the country duty free. 


Two memberships on the Chicago 
Board of Trade sold at $725 each, net 
to the seller. 

Duluth Beef Co., Duluth, Minn., was 
incorporated with a capital stock of 
25,000, by K. O. Blastad, president; 
C. O. Baldwin, secretary; and H. E. 
Hanan, treasurer. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Oct. 18, 1913.) 

James M. Pickens, statistical expert 
of the U. S. Bureau of Animal Indus- 
try, stated that the Underwood tariff 
law permitting the free entry of fresh 
meat into the United States would not 
end the danger of a meat famine. It 
was pointed out that England could 
take all the foreign beef available and 
that the United States would have to 
bid against that market for its import. 


W. L. McCauley, superintendent of 
the United Dressed Beef Co., New York, 
for nine years, severed his connection 


Week Ending October 15, 1938 


with the meat industry to enter the 


banking business in Texas. He was 
secretary of the Manhattan Sanitary 
Inspection Association from the time 
of its establishment. Harold A. Smith, 
associated with United Dressed Beef 
Co. for 20 years, succeeded Mr. Mc- 
Cauley as superintendent. 

Louis Frank, founder of the firm of 
L. Frank & Son Co., Milwaukee sausage 
manufacturers, died at the age of 93 
years. Mr. Frank was born on Oc- 
tober 11, 1820, at Bavaria, Germany, 
and opened his sausage factory in Mil- 
waukee in 1871. 

Crocker Bros. planned the erection of 
a packing plant at Webb City, Mo., at 
an estimated cost of $10,000. 

Moultrie Packing Co., Moultrie, Ga., 
was in process of organization with a 
capital stock of $100,000. 


Chicago News of Today 


John A. Becker, secretary, Armour 
Fertilizer Works, Atlanta, Ga., spent 
the week visiting in Chicago. 

President Frank Kohrs, Kohrs Pack- 
ing Co., Davenport, Ia., was a Chicago 
visitor this week. 


Dr. Fernand Kabus, technical adviser 
to the manufacturers and distributors 
of Angostura bitters, visited in Chi- 
cago last week. 

Wilbur H. Turner, ambassador for 
the Heekin Can Co. and “old reliable” 
at Institute conventions, was a visitor 
in Chicago this week. He will meet old 
friends at the 1938 convention. 

Robert Loewenstein, one of the twin 
sons of president Ira Loewenstein, 
Superior Packing Co., St. Paul and Chi- 
cago, returned from his wedding trip 
this week and will make his home in 
St. Paul, where he has joined the cattle 
buying force at the St. Paul plant. 

Patrick Glynn, who inspected over 
750,000,000 lbs. of meat during his 
service as inspector in the sweet pickle 
shipping department of Swift & Com- 
pany, Chicago, retired on October 1 
after 88 years with the company. 


A. E. Sinclair, superintendent, Kin- 
gan & Co., Indianapolis, Ind., was in 
Chicago this week to act as chairman 
at the meat packing, tanning and 
leather industries section program at 
the National Safety Congress and Ex- 
position. Meat industry executives who 
spoke on this program were A. J. Bush, 
assistant safety supervisor, Armour 
and Company, Chicago; G. O. Mayer, 





HOST TO AUSTRALIAN OFFICIAL 


Sir Earle Page, deputy prime minister of Australia, en route home from an official 

trip to Washington, stopped off in Chicago and visited the plant of Armour and 

Company. President R. H. Cabell (center) and Warren H. Sapp (right), manager 

of the Chicago plant, discuss with Sir Earle the many articles made from packing- 
house by-products, including tennis strings. 

















A Message from ‘**The Old Timer”’ 


Before departing for the American Meat Packers Convention take stock of 
your meat grinder plates and knives. 
C. D. Superior plates, C. D. TRIUMPH plates, C. D. Cut more knives, C. D. 
TRIUMPH knives and the O. K. knives at 


THE SPECIALTY MANUFACTURERS SALES CO. 


Then compare them with the new 


seeoeee seen BOOTH No. Il. 





Respectfully Yours, 


2021 Grace Street, Chicago, II. 








» GREAT LAKES 


Y MARKING SUPPLIES 
and ACCESSORIES 








For best results from branding and marking 
equipment you need pods inks and other acces- 
sories as devel oped by Great Lakes — manufac- 
turers of precision-made branding and marking 


devices. 
Write 
today for 
NEW 


catalogue! 


Wrist Ink Pad (upper left) particular- 
ly suited to portable stamping . 
clips securely to operator's wrist. 
Great Lakes Branding Ink made in 
brown and purple to meet BAI spe- 
cifications. Available in 1-gal. to 
55-gal. drums. No. 32 Ink Pad and 
Stand (left) pense the perfect 
combination for speedy hea 
when marking meat on tabl 


GREAT LAKES STAMP & MFG. CO. 


Manufacturers of Precision-made Branding and Marking Devices 


2500 IRVING PARK BLVD., CHICAGO, ILL. 











F.C. ROGERS, INC, 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 

















FREE woncinesanecearraniery 
‘Tufedaa 


BEEF CLOTHING 


PATENT APPLIED FOR 
LOOK FOR THE BLUE STRIPE 


“The Successor to Wasteful, Old-Fashioned Shrouds” 


THE CLEVELAND COTTON PRODUCTS CO. 
Cleveland Ohio 














OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 
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vice president, Oscar Mayer & Co., 
Chicago; G. R. Keene, safety supervisor, 
Swift & Company, Chicago; Lambert 
Englehardt, assistant superintendent, 
Armour and Company, Chicago; Henry 
G. Schaffner, treasurer, Schaffner Bros. 
Co., Erie, Pa., and Robert Dillman, 
plant manager, Libby, McNeill & Libby, 
Blue Island, Il. 


Directors of Swift & Company an- 
nounce the election of K. H. Clarke as 
a vice president of the company. Mr. 
Clarke will have jurisdiction over pur- 
chasing, by-products and other allied 
departments. He began his service with 
the company in 1915 at South St. 
Joseph, Mo., advancing through various 





K. H. CLARKE 


E. A. MOSS 


positions there. He was in charge of 
purchasing when he was transferred to 
Chicago in 1926. For the past 10 years 
he has been actively engaged with man- 
agement supervision of the various 
packing plants, his most recent work 
in this connection having been in the 


office of the president. Appointment of . 


Eugene A. Moss as manager of the 
Chicago plant was announced at the 
same time. Mr. Moss began work with 
the company in January, 1920. He has 
served as an assistant in the president’s 
office since 1931. At the same time the 
directors announced with regret the 
resignation of D. W. Creeden as a vice- 
president. Mr. Creeden resigned to be- 
come executive vice president of Libby, 
McNeill & Libby. 


New York News Notes 


Vice president W. W. Shoemaker, 
Armour and Company, Chicago, spent a 
day in New York last week upon his 
return from an extended trip abroad 
with his son. 

Arthur Weiss, industrial engineering 
department, Wilson & Co., Chicago, 
visited the New York plant last week 
upon his return from a vacation cruise 
and before leaving for the West. 

R. W. Earley, New York packing- 
house broker, spent several days last 
week at the plant of the Memphis Pack- 
ing Co., Memphis, Tenn., to complete 
arrangements whereby, effective Octo- 
ber 17, he will represent that company 
in the New York territory. 

After several years’ absence “Marty” 
Brand, former Morris-Armour employe 


Week Ending October 15, 1938 


and now a New York packinghouse 
broker, will attend the annual conven- 
tion of the Institute of American Meat 
Packers at Chicago. He anticipates re- 
newing old acquaintances. 


Sperling Pork Store, 400 Sumpter st., 
Brooklyn, has registered in New York 
state the trade mark Ham-Lets for 
smoked and preserved meats. 


F. F. Kasten, president, Afral 
Corporation, New York, will have head- 
quarters at the Knickerbocker hotel in 
Chicago for the meat packers’ conven- 
tion, and looks forward to greeting meat 
packers and sausage manufacturers 
there. The Afral representatives, A. 
Amerikaner and R. W. Morris, also will 
be in attendance. 


Harold Heim, superintendent of the 
meat division of Gristede Bros., who 
operate a chain of 65 food markets in 
the New York area, with vice president 
Chas. Christenson and a group of the 
Gristede sales personnel visited the 
coolers of the United Dressed Beef Co. 
to view the dressed carcasses of a string 
of fancy 4-H club calves bought by 
Gristede at the Eastern States Exposi- 
tion at Springfield, Mass. Later they 
were guests of United at a buffet sup- 
per, at which the hosts were B. Straus, 
E. J. Stern and Morris Seigal, beef de- 
partment; W. J. Wilson, B. Freidberg 
and D. J. Harrington, lamb department, 
and B. V. Traynor, David Sachs and L. 
Rosenthal, veal department. 


Countrywide News Notes 


President Fred Tobin, Rochester 
Packing Co., Rochester, N. Y., is now 
on his annual fishing and hunting vaca- 
tion trip to Canada, but expects to be 
in Chicago for the convention of the 
Institute of American Meat Packers. 


California’s third largest industry, 
meat packing, won a salute from radio 
station KSFO, San Francisco, on Oc- 
tober 3 in the weekly “salute to indus- 
try.” The feature consisted principally 
of an interview with E. F. Forbes, direc- 
tor of the Western office of the Insti- 
tute of American Meat Packers. 


Open house was held at the plant of 
the Iowa Packing Co., Des Moines, Ia., 
on October 10 and 11 to demonstrate 
latest meat packing methods to the 
public. Guides were provided to show 
visitors through the plant and explain 
the operations which take place in 
the processing, refrigeration and dis- 
tribution of meat products. 

After a quarter century of service 
in the meat packing industry, all of 
which was spent with John Morre!l & 
Co., R. M. Owth- 
waite, manager of 
the company’s 
plant at Topeka, 
Kan., will receive 
the 25-year service 
award of the Insti- 
tute of American 
Meat Packers at 
the coming con- 
vention. He _ en- 
tered the industry 
in 1912 as a sales- 
man in the Morrell 
branch at Phila- 
delphia and was 





successively _ sta- R. M. 
tioned at Utica, OWTHWAITE 
Syracuse and Ottumwa. In a later 


transfer to Philadelphia he became 
manager of the branch where ne ob- 
tained his first job. In 1931, when 
the firm established its Topeka plant, 
Owthwaite was selected as manager. 
He is a Morrell director and has been 
active in civic affairs in Topeka, re- 
cently completing a term as president 
of the Topeka Chamber of Commerce. 





SHOW CATTLE DRESSED FOR A CUSTOMER 


United Dressed Beef Co. processed a string of fancy 4-H club calves bought by 
Gristede Bros. at the Eastern States Exposition at Springfield, Mass. Hinds from 
these cattle are shown in the “United” cooler, kosher chucks having been removed. 
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RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grade of 
other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 


i=} 





Beef: 
Porterhouse steak .... .46 
Sirloin steak ......... .40 ¢ 
Round steak ........ 40 49 38 .36 «6.41 = .33 
Rib roast, Ist 6 cuts.. .30 .40 .30 .33 .36 .29 
Gee PORSe ecccceses < 24 22 .24 .28 .29 .22 
Plate beef neeawebis 16 .21 .14 114 «18 = (115 
Lamb: 
Legs Fancoovnrebcres 26 .33 .30 .26 .29 .20 
Loin chops .......... .389 .49 .45 .42 .44 .41 
Rib chepe ....cccr.cse OS BD BO SB GA 
0” a ree» a 26 2 SO OC 
Pork: 
Chops, center cuts.... .37 .44 .39 .84 .42 .35 
Bacon, strips ........ .36 .41 .88 .34 .40 .36 
Bacon, sliced ........ .39 .46 .43 .39 .48 .48 
Hams, whole ........ .31 .34 .84 .29 .82 .80 
Picnics, smoked ..... .22 .27 .24 .22 .26 .23 
a re Maw SE BH 
Veal: 
EE. beeen sade oes 43 4 .43 .40 .43 .39 
Loin chops ........ . 36 .42 36 .85 .84 .34 
BP Ge ..05.5. iB BH BD ws 
Stewing (breast) ..... .17 .20 .17 .16 .16 .15 





CHAIN STORE SALES 


Sales of Safeway Stores, Inc., for the 
four-week period ended October 1 were 
reported as $28,840,185, a decrease of 9 
per cent from the 1937 corresponding 
figure of $31,683,983. Cumulative sales 
for the first 40 weeks of 1938 reached 
$281,067,306, marking a decline of 4.2 
per cent from the 1937 40-week figure 
of $293,288,700. 

Union Premier Food Stores, Inc., re- 
ported sales of $1,597,000 for the four 
weeks ended October 8, an increase of 
36.5 per cent over the corresponding 
figure for 1937, which was $1,169,789. 
Sales for the 40 weeks ended Oct. 8 
were $13,379,786, an increase of 34 per 
cent over the corresponding 1937 figure 
of $9,982,807. 


NEWS OF THE RETAILERS 


Coast Meat Corp., 23 Rose st., San 
Francisco, Calif., has been chartered 
with capital of $20,000. 

Bill Leung has opened a meat mar- 
ket at 1430 Market st., Oakland, Calif. 

Norman Neilsen has recently en- 
gaged in the meat business at Cedar 
Springs, Mich. 

T. J. Weber has purchased the Thrifty 
Way Market at 2125 Queen Anne ave., 
Seattle, Wash. 

R. L. Hosley has engaged in the meat 
and grocery business at Chiloquin, Ore. 

Jurgen Wigen has purchased the 
meat business of Luther Wise at La- 
Crosse, Wash. 

W. C. Ballhorn has engaged in the 
meat business at Warrenton, Ore. 

G. Gamba has been succeeded in the 
meat business at 3602 E. 1st st., Los 
Angeles, Calif., by Louis H. Kurilich. 

Power Mercantile Co., Lewistown, 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on October 13, 1938. 


Fresh Beef: 
STEERS, Choice’: 
a» 625.Gataninsabdeneake $16.50@18.00 


CHICAGO. 


. - eee: --+eee 16.50@18.00 
SP Us Seosevesccwecececcen 16.50@18.00 
PE MR heeds seccsewcckvine 16.50@18.00 


STEERS, Good': 
400-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 


srii5 ana aeace eto ee 14.00@16.50 
i . 14.00@16.50 
14.00@16.50 


700-800 Ibs. ..... veeeeesss 14,00@16.50 
STEERS, Medium': 
oe. Sree . 12.00@14.00 


600-700 Ibs. 
STEERS, Common (Plain)! 


:. 12.00@14.00 


GE EL: ev necacseelecccscoke 11.00@12.00 
COW (all weights): 

Shea aleWis:3 i bnndndu adden Akeni 

SE | Sicinbeyt abesee dente eieiae 11.00@12.00 

NE ae as a orcad. s slept 6 10.50@11.00 


Common (plain) ........... ... 10.00@10.50 
Fresh Veal and Calf: 


VEAL (all weights)?: 


SY cae ae cuaawiieesesusatecan 5.50@16.50 
SL aha scenedmes adie oe -50@15.50 
ese 


) 
i) 





13.50@14.5¢ 
Common (plain) % 


CALF (all weights)?, *: 





TELE obnvesseeeense: . saekeunans 
NED aot igs a vab-bies eho Oonaa eee 12.00@ 13.00 
RD | "ulus ab dus wg dealbeneawewelve 11.00@12.00 
ene GHENEE)  cvccccsccccsnse 10.00@ 11.00 


Fresh Lamb and Mutton: 
LAMB, Choice: 


ree ry i 15.00@ 16.00 

a Weer RMs Shwe neckw een a6 15.00@ 16.00 

GP GN. scat scescisceeses ---. 14.50@15.50 
LAMB, Good: 

2 are ere 14.00@15.00 

BE My Siew’ £046 dow awe ne qaele 14.00@15.00 

SE SN Cbs wre+.6-6 dei nees Ones 13.50@ 14.50 
LAMB, Medium: 

Bk MEE vecedcwccccesevevae 13.00@14.00 
LAMB, Common (Plain): 

BE WEES ccc ctevcccscccceses 11.00@13.00 
MUTTON (Ewe), 70 Ibs. down: 

ES Ciena L au eubs kena. domieibas Nie 8.00@ 9.00 

OE errr ye 7.00@ 8.00 

a) rere 6.00@ 7.00 


Fresh Pork Cuts: 


LOINS: 
8-10 Ibs. 
10-12 Ibs. 


.. 16.50@17.50 

- 16.50@17.50 
12-15 Ibs. ... .. 16.00@17.00 
po rrr rrr ee - 14.00@15.00 


SHOULDERS, Skinned, N. Y. Style: 


GID WS. cncccccccccscces cKeses 12.50@13.50 
PICNICS: 

Ge TO, cach bicsacccs eebeccse  sabacesace 
BUTTS, Boston Style: 

Rare ree veer 15.00@16.00 
SPARE RIBS: 

rere ere rere 12.50@13.50 
TRIMMINGS: 

Regular ...ccccvccccee eeonesees 10.50@11.00 





BOSTON. NEW YORK. PHILA 
errr $18.00@19.00 2 ail eniech aia 
ersccccces 18.00@19.00 $18.00@ 20.00 
$18.50@20.00 18.00@19.00 18.00@20.00 
18.50@20.00 18.00@19.00 = cece eneeee 
ecccccccce 15.00@18.00 w40.e8eeclne 
cc etecene.e 15.00@18.00 15.00@18.00 
15.50@18.50 15.00@18.00 15.00@18.00 
15.50@18.50 15.00@18.00 =... wwe 
eecccecess 12.50@15.00 12.00@15.00 


14.00@15.50 12.50@15.00 12.00@15.00 


13.00@14.00 = -11.50@12.50 ss. eee eee 
12.00@13.60 12.00@13.00 —:11.50@12.50 
11.50@12.00 —11.00@12.00 ~—11.00@ 11.50 


11.00@11.50 10.50@11.00 10.50@ 11.00 


17.50@18.50 17.50@19.00 17.50@18.50 
15.50@17.50 16.00@17.50 16.00@17.50 
14.00@15.50 14.00@16.00 14.00@16.00 
13.00@14.00 13.00@14.00 12.00@14.00 
eocece oes 13.50@15.50 Cc sccesece 
ercccccces 12.50@13.50 seeccvcces 


aA es 11.50@ 12.50 


17.00@17.50 15.50@16.50 16.00@17.00 
16.50@17.00 15.00@16.00 15.50@16.50 
16.00@ 16.50 14.50@15.50 15.00@16.00 


16.00@17.00 15.00@16.00 15.00@ 16.00 


15.50@16.50 14.50@15.50 15.00@16.00 
15.00@16.00 14.00@15.00 15.00@16.00 
14.00@15.00 13.50@14.50 14.00@15.00 
13.00@14.00 12.50@13.50 13.00@ 14.00 
8.00@ 9.00 8.00@ 9.00 8.00@ 9.00 
7.00@ 8.00 6.50@ 8.00 7.00@ 8.00 
6.00@ 7.00 6.00@ 6.50 6.00@ 7.00 


19.50@20.50 18.00@19.00 18.00@ 20.00 
19.50@20.50 18.00@19.00 18.00@20.00 
19.00@ 20.00 17.50@18.00 18.00@19.00 
BE.GOGBIS.GR  — ccccvcces 16.00@18.00 

ceccccecce 15.00@16.00 cvrecceses 
BS.GOGDIS.CO 8 =—«_—cccccssess —«-_—s_ eeecceses 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. **‘Skin on’’ at New York and 


Chicago. "Includes sides at Boston and Philadelphia. 





Mont., has opened a meat department. 
Tom Kennedy has opened a meat de- 
partment in the Richfield Grocery at 
5429 Nicollet ave., Minneapolis, Minn. 
H. W. Siebers has engaged in the 
meat business at 800 S. W. Front st., 
Portland, Ore. 

William Smith and Frank Robinson 
have purchased the meat business of 
Edward B. Jacklin, Fremont, Mich. 

L. A. Radner, Seattle Wash., has sold 
a half interest in his meat business to 
Ernest Niederle. 

C. Guy Scobert and D. V. Snell have 


opened the Quality Market in Eugene, 
Ore. 

William Hagman has taken over the 
management of the Petraborg meat de- 
partment at Aitkin, Minn. 


Mrs. Edythe Dahlin has sold the City 
Meat Market, Finlayson, Minn., to 
Leonard Ellson. 

Seroggs & Son, Clarinda, Ia., have 
added a meat department to their 
grocery business. 


S. M. Goldman is opening a meat 
market in Milwaukee, Wis., at 3009 S. 
Delaware st. 


The National Provisioner 
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SEPTEMBER FRESH MEAT 
PRICES 
CHICAGO 


Wholesale fresh meat prices for 
September, 1938, with comparisons: 





BEEF. 
Sept., Aug., Sept., 
1938. 1938. 1937. 
Steer— 

Choice, 400-500 Ibs.'......$16.91 $16.89 $24.08 
GOO-S0O TRB. ccc ccsccesce 16.91 3. A 
COO GG, ccccvcnvesice 16.91 .6F 
700-800 Ibs. ..... . 16.91 2 

Good, 400-500 lbs. 15.10 1 
500-600 Ibs. ... 15.10 61 
ee 15.10 .63 


Ce at ee 15.10 -85 
Medium, 400. 600 Ibs.*... 13.15 .54 
eee 13.15 95 
Common, 400-600 Ibs.?..... 11.70 .02 
Cow, all weights— 

SD Ghecesbecesesss akoes - eeuca exves 

EE nia dievaicindedueres <¢5.alad 12.10 11.87 13.89 

BROGTEME  cescccesvcecccees 11.35 11.35 11.88 

CON cccsccceccevccens 10.41 10.58 10.38 

VEAL CARCASSES. 
Veal, all weights—* 

GN a aneec65e0cercceess 16.2% 15.62 18.68 

EE ar adibage Gu nese 15.2% 14.62 17.68 

Re cer rer 14.23 13.62 16.21 

COMMMBON cccccsceccccccsece 13.08 12.62 14.74 

Calf, all weights—* 

Choice ...... Cp cvacewesses ahtee- abese» Smonk 

ae cer nee 13.25 12.76 14.18 

PGE wo coseweececsssce 12.08 11.65 13.16 

Pre ree 11.08 10.66 12.01 

LAMB AND MUTTON. 
Lamb— 

Choice, 38 Ibs. down...... 16.32 20.36 
SS waccccccecess 16.32 20.36 
ee 16.11 20.36 

Good, 38 Ibs. down....... 14.48 19.36 
eS rea 14.48 19.36 
2 eee 14.42 19.36 

Medium, all wts.*........ 1 g 





Common, all wts.*........ 


Yearlings, all weights 





MED. cwhaeeuseqvaesecses esene: Gtee Seewe 
MEE ubirseneasae mens 9:64 ae 
ERE ERS SOS eer Te seces 
CORMMBOM. ce cccewecccccecces svces Serr 
Mutton (ewe), 70 Ibs. down 
I ones sane screws tas 8.42 8.94 
Medium 7.42 7.69 
Common 6.42 6.44 
FRESH PORK. 
Hams, 10-14 Ibs. av......... 18.45 18.72 19.50 
Loins, 8-10 Ibs. ov........... 22.22 21.04 26.54 
Ce See 20.06 25.54 
ee 20.54 17.43 22.94 
BEE GO Bhecccveccces 16.17 13.61 19.27 
Shoulders, N. Y. style 
skinned, 8-12 lbs. av...... 14.70 15.08 19.74 
eh oe) oe Oe cases obese scene —seeee 
Butts, Boston style, 

OO BGs Wiscecscesecsccses 18.58 18.60 23.96 
Spareribs, half sheet........ 13.69 12.04 18.06 
NEW YORK 

Wholesale fresh meat prices for 
September, 1938, with comparisons: 
BEEF. 
Sept., Aug., Sept., 
1938 1938. 1937. 
Steer— 
Choice, 400-500 Ibs.?.. 





500-600 Ibs. 


700-800 Ibs 
Medium, 
600-700 Ibs. 
Common, 400-600 Ibs 


Cow, all weights— 


SED ahs vecdstedscssciers S000, “Seaue Gene 
errr ore te 12.40 12.69 15.47 
BE Sivcsinntwcevceowes 11.44 11.67 13.67 
OD cnc cctsavcecevene 10.70 10.79 12.05 
VEAL CARCASSES. 
Veal, all weights—* 
BOD Redwewevégsb veces 17.25 20.92 
Good ene eeee 15.65 19.07 
Medium ....... 14.06 16.93 
ee 13.02 15.27 





Week Ending October 15, 1938 





Calf, all weights—* 
COOERD: oo vc ciwdinsecccvened s603— Seeke aebba 
reer ere 14.50 14.32 16.15 
POOEOT cc hc ctavevevesives 13.11 13.00 14.84 
on a ere 12.02 12.03 13.66 


LAMB AND MUTTON, 





Lamb— 

Choice, ~ Ibs. down...... 16.96 17.74 21.80 
3t ‘ 17.57 21.67 

3.0% 17.24 0-21.01 

a 17.02 20.52 

fs 16.69 20.43 

i SOR. wawc vxisce.ceeee 15.36 16.47 20.01 
Medium, all wts.* ree 14.38 15.10 18.65 


Common, all wts.*........ 


Yearlings, all weights 





CRIBS: oid ccniewswenseeeeen 60ee8. anene eee 

ESS rr 13.76 oe 

POGEOEE,  cccccccecccicetese 0006 12.32 ee 

COE ven evcncedewe G60) enSais 11.20 . . 
Mutton (ewe), 70 lbs. down— 

TG é0ccscscdwaencecsaws 8.10 8.69 11.07 

DE. .cicqunasunuaeesnan 7.10 <7 9.49 

COMMON ceccccccccccccees 6.18 6.72 7.94 

FRESH PORK. 

Hams, 10-14 lbs. av......... 19. 96 19.80 22.18 
ee ee ae 23.385 21.27 27.49 

a! Se Serr .05 20.54 27.49 

CS, MG asisn cvan~wedies 21.49 18.61 24.38 

SR ae ¥ 15.22 21.24 
Shoulders, N. Y. style— 

skinned, 8- 12 Ibs. av...... 16.86 16.19 21.06 
Plenics, 6S IDs. AV...ccccce ceces cocse secce 
Butts, 9 style, 

a Serre - 20.29° 19.26 25.02 

Spareribs, halt ree 14.32 12.19 18.48 


‘Weight range of 300-500 Ibs. in 1937. *Weight 
range of 500-600 Ibs. at New York and Philadel- 
phia, 300-600 lbs. at Chicago in 1937. ‘Skin on at 
New York and Chicago. ‘Average of 38 lbs. down 
and 39-45 lbs. in 1937. 


WAGE-HOUR SITUATION 


(Continued from page 16.) 


schedules in effect. One packer re- 


ported a normal plant work week of up’ 


to 60 hours. 

Apparently the departments for 
which it is most difficult to shorten hours 
are shipping and engineering (boiler 
room), for a number of processors who 
have initiated reductions of hours in all 
other departments have not done so in 
these. The survey also indicates that it 
is sometimes difficult to revise cutting 
department schedules. 

Twenty-five of the 30 companies re- 
plying believe that it will be necessary 
to employ more men to continue normal 
operations on a 44-hour basis. One 
packer—with most of his operations al- 
ready on a 45-hour schedule—reported 
that he would have no difficulty with 
current volume on a 44-hour week. 
Several of those replying have already 
adjusted their plant operations (except 
in one or two departments) to meet the 
law, while others are making time- 
studies and plans for adjustment. 


Where Employment Is Increased 


While there may be some increase 
in total industry employment due to 
the law, the survey indicates that em- 
ployes will be added chiefly in the 
engineering, shipping and other depart- 
ments which now operate 24 hours a 
day, or at least longer than a normal 
work day. However, it may be neces- 
sary to add a substantial number of 
employes in most departments as the 
42-hour and 40-hour maximums become 
effective (in 1939 and 1940), and when- 
ever livestock slaughter again advances 
to the level of pre-AAA days. 


A revision of shifts is being planned 


by some packers, while about an equal 
number report that this will be unneces- 
sary. Staggered shifts, changes in 
boiler room schedules and inauguration 
of a night shift in the shipping depart- 
ment are among the plans reported by 
some as solving their specific problems. 


Plant Modernization Plans 


At least eight of the 30 packers plan, 
or have already made, plant improve- 
ments with the aim of saving time 
and allowing operation on a 44-hour 
schedule. Undoubtedly some of these 
processors are looking forward to the 
downward revision of the hour maxi- 
mum to 42 hours late in 1939 and 40 
hours late in 1940. Others are studying 
the possibility of cutting labor time and 
costs through modernization of plant 
and equipment, although they have not 
yet made any definite decision in this 
respect. 

Improvements proposed or already 
made by packers include modernization 
of bacon slicing departments, beef and 
hog killing and cutting departments and 
installation of the hog depilating sys- 
tem. 





PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Oc- 
tober 12, 1938, or nearest previous date: 











Sales. High. Low. Close. 
Week ended Oct. Oct. 
Oct. 12, —Oct. 12.— 12. 5. 
Amal. Leather. 4,400 3 3 3 2 
‘Ss ae 700 21% ~~ 21 21% £16 
Amer. W & we 8,900 4% 4% 4% 4 
Do. Pfd.. - 1,500 29% 29% 29% 26% 
Amer. Stores.. 400 8% i% 71% 7% 
Armour Ill..... -12,050 6 5% 5% 5% 
Do. Pr. Pfd. 49% 49 9% 45% 
Do. Del. Pfd. 300 102 102 102% 100 
Beechnut Pack. 200 114 118% 113% 114 
Bohack, H. C. 2 2 2 2 
Do. P8G...... 15 15 15 13% 
Chick. Co. Oil 16% 16% 16% 1 
Childs Co...... 9% 8% 9% 9% 
Cudahy Pack. 17% 17% 17% 417% 
Do. 62% 62 62 58 
First Nat. 33% $33 33 30% 
Gen. Foods 36% 36% 36% 36% 
.. ee 113 112 113 112 
Glidden Co 24% 24% =j.24% 24% 
Do, Pfé...... one Sages. osaen cesone «6 
brag teak 2,600 2% 2% 2% 2 
Gr.A&P 1st Pfd. 125 122% 122 122% 123% 
Do. New..... 25 «60 60 60 631% 
Hormel, G. A.. 50 21% 21% 21% 21% 
Hygrade Food.. 400 1% 1% 1% 1% 
Kroger G. & B. 4,600 17% 17% 17 17% 
Libby McNeill... 5,500 7% T™% 7 7 
Mickelberry Co. 2,250 45% 4% 4% 4% 
M. & H. Pfd... 100 3 3 3 8 
Morrell & Co... 100 386 36 36 84% 
Nat. Tea....... 1,400 8% 8% 3% 8% 
Proce. 3 — - 4,400 55% 55% 55% 55 
Bo. PE6....0 140 117% 117% 117% 116% 
Rath Pack aaa 50 24% 24% =%%24% #«24 
Safeway Strs... 5,200 18% 17% 17% 19 
Do. 5% Pfd.. 40 72 70 70 76 
Do. 6% Pfd.. 50 8686 86 86 85 
Do. 7% Pfd.. 290 100 99% 99% 99% 
CO ces cian Senne “Sekeé acans 1% 
Swift & Co..... 4,550 18% 18% 18% 18% 
De. Bath. .e0. 3,000 28% 28% 28% 27% 
Trunz Pork..... 100 7% 7% 7 8 
U 8 Leather.. 5,000 7% 6% 6% 5% 
ween are 6,000 12 114% 11% 10% 
Do. Pr. Pfd 30068 68 68 70% 
Wesson ty poses 1,200 35 35 35 84 
Do. Pfd...... 300 79% 79% $$%79% £79 
Wilson Ay Co 7,700 4% 4% 4% 4% 
DO. PIS. .c00% 500 48% 48% 48% 45 


WATCH YOUR KILLING FATS 


It is important that killing fats 
should go directly to the rendering ket- 
tle. “PoRK PACKING,” The National 
Provisioner’s pork plant book, explains 
why and gives many other important 
details of lard rendering. 
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WHOLESALE FRESH MEATS 














Carcass Beef 
Week ended Cor. week, 
Prime native steers— October 12, 1938. 1937. 
ree 18%4@19 26%4 @27%4 
Gee Oe ceccvntessens 18%@19 261% @27'2 
EY ae rie tedwakema 19 @19% 2744 @28% 
Good native steers 
MPM xcanevenekooes 16144@17% 241444 4 
So errr 174% @17T% 241% @2 
ED -s6:0n0ek 0d anise 174% @17% 2414 @25 
Medium steers 
400- 600 ....... -+--14 @14% 19 @20 
Gee GED cccccces ..«-14 @14% 19 @20 
800-1000 ....... ... 144%@15 19 @20 
Heifers, good, 400-600....15 @16 20 @21 
Cows, 400-600 .......44.5. 10144 @124 1l @13 
Hind quarters, choice.... @23 @33 
Fore quarters, choice..... @16 @21 
Beef Cuts 
Steer loins, prime........ @38 @56 
Steer loins, No. 1......... @50 
Steer loins, No. 2......... @38 
Steer short loins, prime... ai 
Steer short loins, No. 1... @63 
Steer short loins, No. 2... @42 
Steer loin ends (hips). @37 
Steer loin ends, No. 2.. @34 
Se ME seaegeavenes ee @20 
Cow short loins... @24 
Cow loin ends (hips) @16 
Steer ribs, prime... @40 
Steer ribs, No. 1 @4140 
Steer ribs, No. @3l 
Cow ribs, No. 2 @16 
Geer Bie, WO Bens vc vicee @i2 
Steer rounds, prime.. @23% 
Steer rounds, No. 1... @20% 
Steer rounds, No. 2.. @19% 
Steer chucks, prime... @20 
Steer chucks, No. 1 @i19 
Steer chucks, No. 2 @ij 
Cow rounds ......... vee @12% 
Cow chucks ............. @i2 
Steer plates ............ @i15 
Medium plates .......... @i5 
DE, Mi Buseetec sees @23 
Steer navel ends.... @i3 
Cow navel ends..... ‘ @10 
Fore shanks ............ @10 
Hind shanks ........ @ 8 
Strip loins, No. 1, t @90 
Strip loins, No. 2 @65 
Sirloin butts, No. @40 
Sirloin butts, No. 2 @23 
Beef tenderloins, No @s0 
Beef tenderloins, No. 2.. @65 
ED ccnvtbiscs oes @l4 
Flank steaks ............ @2 
Shoulder clods ........... @15% 
Hanging tenderloins ..... @18 
Insides, green, 6@8 Ibs... @15% 
Outsides, green, 5@6 Ibs... @i15 
Knuckles, green, 5@6 Ibs. @15% @15% 
Beef Products 
Brains (per Ib.).......... @i7 @9 
MNOED chectccteosseccéee @10 @ll 
TOMMNES cccccccccccevece @20 @19 
DEON secccrcceses @lij @22 
Ox-tail, per Ib........... @i2 @10 
Fresh tripe, plain........ 10 9 
Fresh tripe, H. C........ @11% @i1y 
BRUGES cecvecescecccseces @20 @20 
Kidneys, per Ib.......... @10 @9 
Veal 
Choice carcass .......... 18 @19 @18 
Good CArcass ............ 15 @l7j 15 @17 
Good saddles ...... see @23 19 @21 
PD cacdenecevtien @15 @15 
Medium racks ........... @12 9 @10 
Veal Products 
Beaine, etch ...... ccc @10 @10 
Sweetbreads ............ @34 @35 
Se WEED cacccervievene @48 @35 
Lamb 
Choice lambs ........... @16 @20 
Medium lambs .......... @15 @15 
Choice saddles .......... @19 @24 
Medium saddles ......... @18 @22 
Cee SONGS cccccccosecs @13 @16 
Medium fores ........... @10 @l15 
Lamb fries, per Ib....... @31 @30 
Lamb tongues, per Ib..... @16 @15 
Lamb kidneys, per Ib.... @20 @20 
Mutton 
rer @ 6 @ 8 
Light sheep ..... one @ 9 @i7 
Heavy saddles .......... @ 8 @ 9 
BEE GD ocesceseses @ll @12 
Heavy fores ...... a. @ 4% @ 5 
Light fores ....... eee @ 6 @ 6 
Mutton legs ......... ‘ @12 @12 
Mutton loins ......... ° @10 @10 
Mutton stew ......... ‘ @ 53 @ 6 
Sheep tongues, per Ib.. @12% @12% 
Sheep heads, each........ @10 14 
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Fresh Pork and Pork Products 





Pork loins, 8@10 Ibs. av.. @18 @23 
ere @13 @i7 
Skinned shoulders ....... @13% @17% 
Tenderloins ....... @37 @37 
Spare ribs .......... eee @i4 @ij 
See ; @ 9 @ij 
Boston butts ..... wun @i6 @20 
Boneless butts, cellar : 
Wie, BEE cc cegecccscs @21% @24 
ED aiace pr aricu eae 6-8.608's:0% @10 @i13 
SE einévcbevvexe® ; @i0 @12 
Neck bones ......... “ @4 @ 8 
Slip bones ....... eae @ll @13 
Blade bones ...... ie @i2 @l4 
Ug as @4 @ 4% 
Kidneys, per Ib.......... @10 @9 
DE ceacawees Wgiealerbace @i2 @ll1 
Brains .........- éseeces @ 9 @ 9 
TERED ccecccscccssccccece @ 3 @ 5 
| ee eves @ 5 @10 
TIRED co ccceccccccesovess @ 7% @10 
Chitteriings .6+-00- ae @ 5 @ 6 


DRY SALT MEATS 


Clear bellies, 14@16 Ibs....... @11%n 
Clear bellies, 18@20 Ibs... - @10% 
Rib bellies, 254230 Ibs..... - @ 9% 
Fat backs, 10@12 Ibs....... . F @ 6% 
Fat backs, 14@16 Ibs...... @ 8% 
Regular plates ......... ne ate @ 8% 
Jowl butts Ree eneeinees tox em 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment 
MINE ie 64.0 tbo K0crs Rses Serr eerareres 23 @24 
Fancy skd. hams, 14@16 lbs., parchment 
BEE 0 ¢i04anstateuh cheesdeeneeemeere 241%,@: 
Standard reg. hams, 14@16 lbs., plain. .214%2.@22\% 
Picnics, 4@8 lIbs., short shank, plain....16%@17% 





Picnics, 4@8 lbs., long shank, plain....15% @16% 
Fancy bacon, 6@8 lbs., parchment paper. ap 25 
Standard bacon, 6@8 lbs., plain........ @20% 
No. 1 beef sets, smoked 
a RR eee 41 
GH, GE Bic vccccceccceccesees 33 
ee ere 


Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 





BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 80 pieces 
80-100 pieces 
100-125 pieces 

Bean pork eneaee 

Brisket pork ....0:c00- an 

Clear plate pork, 25-35 Pieces ‘ 

Ce See eee 

Extra plate beef 





VINEGAR PICKLED PRODUCTS 


Penk: Gest, SIP. Wbicccccccccsccccvsce .- -$16.00 
Lamb tongue, short cut. “200: Wh Deivcccccose 65.00 
Regular tripe, BUO-ID. BDI... .ccccccccccccccce 16.00 
Honeycomb tripe, 200-Ib. bbl..............05 22.50 
Pocket honeycomb tripe, 200-Ib. bbl......... 26.00 
(Packed basis.) 
Regular pork trimmings................ @ll_ 
Special lean pork trimmings 85%....... @16% 
Extra lean pork trimmings 95%......... @18 
Pork cheek meat (trimmed)......... i“ @12% 
POE UNOS cocccvccevecsece tocereocce @S ED ae 
SR TT ree eee 9 @9 


Native boneless bull meat (heavy)...... 13 @18% 
Shank meat ........ ee 
Boneless chucks . 





Beef trimmings ccconcsha | GURETE 
Beef cheeks (trimmed)................. @ 9% 
Dressed canners, 350 Ibs. and up........ @ 4 
Dressed cutter cows, 400 Ibs. and up. 

Dr. bologna bulls, 600 Ibs. and up....... '10%@ 10% 


Pork tongues, canner trim, 8S. P... 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib. carton............ 
Country style sausage, fresh in link..... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked.......... 
Frankfurters, in sheep casings 
Frankfurters, in hog casings... 
Bologna in beef bungs, choice... 
Bologna in beef middles, choice 





Liver sausage in beef rounds........... 
Liver sausage in hog bungs............. 
Smoked liver sausage in hog bungs...... 

ORE CROOBE cccccccscccccccccccccceces 
New England luncheon specialty. kiwedae 
Minced’ luncheon specialty, choice....... 
ME GED 6066 e ce cgccsscscscecess 
WbeeR GRUORBO cccccccccccccccccccvcccs 
Souse ........+ ey ae ee Per 
POOR GRUGRGO oc ccccccccvcccccccccccce 








DRY SAUSAGE 





Cervelat, choice, in hog bungs.......... 40 
Thuringer cervelat .........ssecseseces 2014 
CT tits ive am eceels a ebedemur iene @28% 
Hlolateiner .......cceccccecescccccccves 27% 
Be Gh GENIE, CROCS. 2.0 oc ccccctscccccces 37 
Milano, salami, choice in hog bungs..... 36 
B. C. salami, new condition............ 21 
Frisses, choice, in hog middles 34 
Genoa style salami, choice...... 44 
BENE crecisevecnseeeseveces @32 
Mortadella, ‘hew condition........... ‘ @21 
CEE thebeaduehcecdceedtesncerevess @46 
Italian style’ hams Lote ack Woleek bah eee @34 
POE ee @412% 


LARD 


Prime steam, cash, Bd. Trade.... 
Prime steam, loose, Bd. Trade.... 
Refined lard, tierces, f.o.b. Chgo.. 





Kettle rend., tierces, f.o.b. Chgo.. @10:: 25 
Leaf, kettle rendered, tierces, 

Pe, SED eccceetiutw ene cinieee @10.75 
Neutral, tierces, f.o.b. Chicago.... @10.25 
Shortening, tierces, c.a.f......... @10.25 


OLEO OIL AND STEARINE 





Extra oleo oil (in tierces)............. 9% 
Prime Ne. B e8ee Gibeccccccccccccccccce 9 
Prime oleo stearine........ ‘—henameues 64%@ 7 
(Loose, basis Chicago.) 
Po eer ee @ 6% 
Prime packers tallow, 3-4% acid........ 5%@ 5% 
ee OS. Bee eee 5 @ 5% 
COCINE GROW ccccvecescccccsicceccccos 54%@ 5% 
Choice white grease, all hog............. @ 5% 
A-White grease, 4% acid............... 5%@ 5% 
B-White grease, maximum 5% acid..... 4%@ 5 
Yellow grease, 16-20 f.f.a........ Vw oe @ 4% 
Brown grease, 25 f.f.a....... ; 444@ 4% 
Per lb. 
a 2. 2°. 2 er 114 
I ard tla kh n:0: 4. &s'ge he 66 Rowe SaING 9% 
Prime Lard Oil—Inedible..................... 9% 
SS SS LL eee 9 
Extra Lard Oil......... enews wane ma ene - 8% 
Extra No. 1 Lard Oil.. pions jae . By 
Spec. No. 1 Lard Oil... citation ea ae 815 
BE Gahan cms cow satween Renee ar can 84 
No. 2 Lard Oil........ Daked nw wala Malena 8 
I tan acrdendcncersnteg ee . 8% 
gk ST re ee 14% 
te eee 114% 
SS 0 6 ih bose wi Neawenaeceebey 
gk eee a On 
Se DP EE MES cat haser pwiseeeeecécs noes 81g 
Crude cottonseed oil, in tanks, f.o.b. 

Valley points, prompt..............+. 6% 
White deodorized, in bbls., f.o.b. Chgo.. 9 9% 
Yellow, deodorized ...... 9 9% 
Soap stock, 50% f.f.a., f.o.b. mills..... 1 1% 
ee ear ae 4%@ 5 
Corn oil, in tanks, f.o.b. mills........... 64%4@ 6% 
Coconut oil, sellers' tanks, f.o.b. coast.. @ 2% 
Refined in bbls., f.o.b. Chicago......... @ 8% 
White domestic vegetable margarine.... @16 
White animal fat margarine, in 1 Ib. 

OD aren 6. 6 0:0:4:4.06408460000400 600080 @15% 
Puff paste (water churned)............. @12 
Puff paste (milk churned)............. @13 


(Continued on page 58.) 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 
TH LA SALLE TREET 


CHICAGO iLL 





The National Provisioner 






























Philadelphia Scrapple a Specialty HONEY BRAND 


Hams - Bacon 


ohnJ.Felin&Co., inc. | =m 


HYGRADE’S eal 





4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. Virginia Cured Ham 


Ready to Serve CONSULT US BEFORE 
HAMS - BACON - LARD - DELICATESSEN YOU BUY OR 


HYGRADE’S SELL 


Frankfurters in 
Natural Casings 


Original West 























Hunter Packing Company Domestic and Foreign 


East St. Louis, Illinois HYGRADE’S Connections 


Straight and Mixed Cars Beef - Veal Invited! 
of Beef and Provisions cok . Dom 











NEW YORK OFFICE 
410 W. 14th Street 


sermmeemmemmmNE HYGRADE FOOD PRODUCTS CORP. 


Wm. G. Joyce, Boston 
F.C. Rogers, ine, Philedelphia 30 Church Street, New York, N. Y. 





















































MEAT FOOD 
PRODUCTS 


Solicit Shipments 


from the Land O’Crn 


mr hb bbb bb Md 44d ddd 4 


Genuine Tenderized Ham 





n Gem Hams + Nuggets ~- _ Rollettes 

4 . 

: BLACK HAWK HAMS AND BACON Tenderized Canned Ham 

PORK - BEEF - VEAL- LAMB De Luxe Bacon Sausage Products 
Straight and Mixed Cars of Packing House Products THE Sobin PACKING Co., INC. 
THE RATH PACKING CO. WATERLOO, IOWA FORT DODGE. IOWA 




































NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 
Try a Case Today 


C. A. BURNETTE CO. 


Union Stock Yards Chicago, II. 


Dressed Hogs 
Dressed Beef 


Boneless Beef Cuts ¢ Sausage Material 


| COOKED HAM 


AMPOL, 


| 380 Second Ave., New York, N. Y. 
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Chicago Markets 


(Continued from page 56.) 











CURING MATERIALS LIVE CATTLE FANCY MEATS 


Nitrite of soda (Chgo. w'hse stock): Steers, good, 1,258-1,438-Ib. . .$10.00@ 10,25 




















- KF 
In 425-Ib. bbls., delivered......... -++++-$ 8.73 Steers, medium, 1,135-1,360-Ib. eet NE Fe ey ee ie 2 penes 
Saltpeter, less than ton lots: Steers, common and medium. ... @ 8.10 Sweetbreads, beef .. 30c a pound 
Dbl. refined granulated... 6.90 Cows, medium ............ ; .. 6.00@ 6.50 Sweetbreads. veal... «............ 70c a pair 
ONE eee <a 7.90 Cows, common ......... : .. 4.75@ 5.75 Beef kid idneys een ARE RIES, SS. : 12¢ a pound 
Medium crystals ........ eee * 8.25 Cows, low cutter and cutter . B.75@ 4.00 Mutton kidneys Te ee | Ie 4e each 
Large crystals ......... + 8.65 Bulls, medium . 6.00@ 6.75 Livers, beef .. ee ...eee. 280 @ pound 
Dbl. refd. gran. nitrate of soda. ° 3.75 Bulls, cull and common 175@ 5.50 Oxtails . seeesecsese 1408 Dound 
Salt, per ton, in minimum car of 80, U0 Beef hanging tenders... ' ... 80¢ a pound 
bs. omy. f.o.b. Chicago: LIVE CALVES SPI encoun nae Kccetes 12¢ a pair 
Grantlated ...ccccscccsccvecs oe 
jum, dried ‘ 5 ws . 9.70 Vealers, good and choice . -810.00@ 12.50 . 
per dried \ PRS Ee pe 10:20 Vealers, medium ....... . &10@ OO BUTCHERS FAT 
(1 Ma ER Ae ee ee .. 6.80 Vealers, cull and common........ 6.50@ 8.00 8 . 
Rees Calves, good and choice, 250-435-lb.... 0 7.50@ 8.50 Shop Fat oa ee abtibe ents: $ 1.76 per ewt. 
Sugar— Calve ti @ 7.00 Breast Fat : Wenceuee ... 2.50 per ewt. 
taw, 96 basis, f.0.b. New Orleans “315 RIVER, MEMIUM «20+. seeerecroesseses a ¢. eae Bo hove sare meaenli add wie aa aie by per ewt. 
Second sugar, 90 basis................+.- None n NE 6 pn crude cae thn eee .00 per ewt. 
Standard gran., f.o.b. refiners (2%) a@A.T LIVE HOGS 
Packers’ curing sugar, 100 lb. bags, i Hogs, guod to choice.. $ 9.250 GREEN CALFSKINS 
f.o.b. Reserve, La., less 2%.. Ads Paking sows, good. a - 
Packers, curing sugar, 250 Ib. bags, - . ; 5-9 94-12% 124-14 14-18 18 up 
f.o.b. Reserve, La., less er @4.35 ~~ ite 5 ° °o an 
Dextrose, in car lots, per ewt a3 LIVE LAMBS brime No. 2 venoiy tan San 348 Bn 
yoo an ound to vhoice 3 a = ewer 5 No. 1 12 1.80 62.00 2.05 she 
«ambs, good ....... 7 uttermilk No. 2 11 1.65 1.85 1.90 a 
SAUSAGE CASINGS Lambs, common ... .. 6.50@ 7.00 Branded gruby 8S 90 115 1.20 1.35 
RE aveuwcemmeded oa .... Up to 4.00 Number 3 8 BU 1.15 1.20 1.35 
(F. 0. B. Chicago.) DRESS BEEF 
(Prices quoted to manufacturers of sausage.) ED BONES AND HOOFS 
Beef casings: City Dressed. _aefa = 
Domestic rounds, 180 pack. @.1i Choice, native, Beavy...............006 21 @z2 . , = . vat | 
Domestic rounds, 140 pack @.28 Choice, native, light....... pxiydeakende 20 @21 Round shins, heavy ..............00. - oe | 
Export rounds, wide.... @.42 Native, common to fair............... 18 @19 . light steeseresseccece GE.OD 
Export rounds, medium @.26 Flat shins, heavy ..............+5 sovceeeee 62,50 
Export rounds, narrow @.40 Western +" Beef. on Wight... eee eens : +++ 47.50 
No. 1 weasands..... @.06 Native steers, 600@800 19 @20% Thighs, blades, buttocks. .............. oo00 Sue 
No. 2 weasands. : , @.04 Native steers, COU@SOO Ibs............. 22 | SERS ar ore ets 75.00 
No. 1 bungs. . @.11 Native choice yearlings, mo@o00 Ibs...19 @20 black and white striped FRIES Bees 
No. 2 bungs.. f @.07 — > — ERA Eee e x4 ais 
Middles, regular .............. ; @.38 yeas rss vd — tebe tee ener ce eeee ¢ oi 
Middles, select, wide, 2@2% in... @.45 Fresh bologna bulls tai ‘ ; *"y9 @13 
Middles, select, extra wide, 2% in. 5 or . 
ORE OVOP ccccccccccccrcvccccces @.85 
Dried bladders BEEF CUTS . PRODUCE MARKETS 
12-15 in. wide, flat...... cea eo Western. City. 
10-12 in. wide, *.. ; i kis 4 Binkencines bokcud 4 = 28 BUTTER. 
8-10 in. wide, ag eats eee ae lll 24 Chi New York. 
6- 8 in. wide, flat.. agate “19 21 21 29 Fe hicago. ew = 
* : ae 48 44 50 reamery (92 score). ee @: = Fi @26% 
png : ; *"30 @40 36 @42 Creame ry {90-61 score) . 23% @24 25% @25% 
Narrow, per 100 yds... salsa incase 24 reamery firsts (SS8-8$ 
Narrow, special, per 100 yds } nd ribs... conde PH 33 35 arere) - 23% @23% 23% @24% 
Medium, regular ............ No. 2 hinds and ribs.....21 22 21 22 
English, medium a “ate 17 i” a” EGGS. 
Wide, per 100 yds. No. 2 rounds. . , 16 16 @17 Extra firsts ee @ 53% 
Extra wide, per 100° yds. No. 3 rounds... nies 15 15 @16 Firsts, fresh  o5y 4@26' @2i 
Export bungs .........+ No. 1 chucks 2a eae 17 @li Standards @30% 
ore prime bungs.... No. 2 chue “ <eaeae 15% 16 ji 
Medium prime bungs No. 3 chuck we 14 15 IV ° 
Small prime bungs. City dressed “bolognas. ererrr rere +13 14 were bes pouitRy. 5 ‘ 
Middles, per set.... Rolls, reg. 6@8 Ibs. av..............005 23 25 Fowls . +10) @17% 15 @21 
eae Rolls, reg. 4@6 Ibs. av................. 18 20 Springs - 18% @15% 18 @ix 
Tenderloins, 4@6 Ibs. av....... .. 50 60 Broilers 2 @iy , a2! 
Tenderloins, 5@6 Ibs. av.......... .. 50 bd ~ ne i et 12 p by 
CKS ... o. og 2 
SPICES Shoulder clods ...... LR AD ee ee 16 @18 Gases "10 @l4 12 @16 


(Basis Chicago, original bbls., bags or bales.) DRESSED VEAL Turkeys 14 @21 @22 





















Whole. Ground. en re -.«-17%@18% 
Per lb. Per Ib. IN «sis axa nk son ace cadena 16a 17% eal . a D POULTRY. . - 
Allspice, Prime cases 16% 17% DEED Sdcbegeusccvaveincaseeecedseudn 1544 @1614 Chickens, 25-35, fresh....18 @19% 18 @e 
Resifted 17 18% - Chickens, 36-47, fresh ; @18 18 @is8% 
Sees ¥e . Chickens, 48/up, fresh... @19y% 19 22 
onilt Bepper “s+: 20% DRESSED SHEEP AND LAMBS = Fowin S1-it."fresh iswarisg It Bi0 
Cloves, Amboyna . eee >: ae 80 Spring lambs, good..... w kt OM Sens ek pees =o 20 q 21 
Madagascar ..... - 16% 19% Spring lambs, good to medium.. ..16%@17 P, j ates wes 
Zansibar ........ : wees an 22 Spring lambs, medium. ‘ ..15%@16 
Ginger, Jamaica ... Ce a 17 ee eee eer ey «+» TR@ 9% 
, eee ‘ i 9% 11% ROP rr -5 @T™% 
a “aey Banda. + @& 66 DRES 
jast India ........ . 56 60 
Bet. a W. i. Biewd. a > a ESSED HOGS BUTTER AT FIVE MARKETS 
oo” r , . “oe (90- ; 
peated Fe Maen! catia OOM gio soeeta.so —,WRolenale prices 92 score butter for week ended 
Nutmeg, Fancy Banda . 25 es es October 
East india ......... ss 21 =a aE 
pt &W. i. Biend 16% FRESH PORK CUTS cui on, . zi ot 
at orika, Extra Fa 5 a » be . > oy . © ° a cago ° ee a=) ae al a" 
ay eed Ee ee ar aut Si St Bi 
Pepina Sweet Red Eegper : 26% Pork tenderloins, frozen.......... ite @33 Boston Se +4 2644 26% 26% 2644 26% 
Pimiexo (220-Ib. bbls.) . 25% Shoulders, Western, 10@12 Ibs. av... = @17 Eaitedeiphta seve 25% 28% 2) 3h 
Pepper, Cayenne ........ 26 Butts, boneless, Western............ e 24 San Francisco BB BD Bh Bh Net 
Red Pepper, No. 1...... 19 Butts, regular, Western................ 19 , nN ’ available 
Pepper, Black Aleppy. 9% 10% Hams, Western, fresh, 10@12 lbs. av. @24 Wholesale prices carlots—fresh centralized—00 
Black Lampong .... 6% 8% Picnic hams, West. fresh, 6@8 lbs. av. @16 SE ee ek ae ae 
Black Tellicherry . > a 11 Pork trimmings, extra lean............ @20 a or ee See ee 
White Java Muntok ; - 10 12 Pork trimmings, regular 50% le: 15 Receipts of butter by cities (1b.—Gross Wt.): 
wen — — Rens : - 9% 11% GRRIUUTED kc cpcavecceccccneseeces< a6 This Last —Since Janvary 1. a 
eee . eee o* week, wee 
SMOKED MEATS Chicago. 1,037,283 4,288,592 253,704,494 195,759,950 
New 
SEEDS AND HERBS tegular hams, 8@10 Ibs. av 1.24 @25 York. 661,805 4,651,833 243,166,006 182,979,446 
Gero’ Hewular hans, 30442 Woe av. C0-BE 85 onto) S070 1/381 386 6Dan.aoT 00 
om 2 3 5 27 < - 7 naa m RRS > 
P Whole. Sausage. Skinned “se 10a 12 Ibe, = "os @26 Phila... “Ro. 460 903,868 56,319,105 55,373,873 
araway Seed ........... ' eo §& 11 Skinned hams, 12@14 Ibs. av am @26 T . 2,018,347 5,179 617,115,302 7 i 
Celery Seed, French. —_ oo ae 20 Skinned hams, 16@18 Ibs. av 36 227 OE, SA Pee ene nee 
Cominos Seed p< EAA 11% 14 Skinned hams, 18@20 heed av 25 26 Cold storage movement (Ihs.—Net Wt.): 
Coriander Morocco Bleached 8 ae Picnics, 4@6 Ibs. poy $bebeee ...+-18%@19% In Out On hand Same day 
Coriander Morocco Natural No. | 6% 8 Picnics, 6@8 Ibs. av........... o> eee 19 Oct. 6. t. 6. Oct. 7. last year. 
Mustard Seed, Dutch Yellow..... 9 12 City piekled An By 8@12 Ibs. av ..21 @22 Chicago 181,011 560 85,604,553 32,331,961 
American ii tteeteeeeeeeees 7 10 Bacon, boneless, Western. : New York. 445,076 254.502 51,955,971 "8.306.480 
= French = = ——. a sae _.- . Roston ..... 120,605 22,117 3,035,934 3,930,681 
EAN >s, 5 av > soon < are es 
Sage, Dalia tian, eee 5 10% a tobe ho. PRE cease 32,203 60,995 1,820,579 1,880,828 
almatian No. 1.. 7 9% Beef tongue, heavy..... Total ....778,895 843,174 142,417,037 46,449,950 
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BEEF « PORK e VEAL ec LAMB 
CANNED FOODS 
HAMS ec BACON e LARD e SAUSAGE 


nd We specialize in carlot beef sales 


JOHN MORRELL & CO. 


“ General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 






































35 KI L ) / 
NGAN'S RELIABLE || Mii D Yet Cs Gama 
SIAIVA 

0 HACANNED MEATS © OLEOMARGARINE NIAGARA BRAND 

0 CHEESE e BUTTER e EGGS e POULTRY 

% A full line of Fresh Pork @ Beef @ Veal Hi A we % A BRAC ab Be, 

Mutton and Cured Pork Cuts 

= Hides @ Digester Tankage SHIPPERS OF STRAIGHT AND MIXED CARS OF 
KINGAN & CO. BEEF-PORK-SAUSAGE- PROVISIONS 

. PORK AND BEEF PACKERS BUFFALO - - WICHITA 

, Main Plant, Indianapolis Established 1845 



































THEE. KAHN’SSONSCO. 
| ‘@) R ed | Ee 4 CINCINNATI, O. 
Rfcrelolo ll xelel>) 73 “AMERICAN BEAUTY” 


HAMS AND BACON 


Main oe “< Packing Plant Straight and Mixed Cars of Beef, | 
Austin, Minnesota Veal, Lamb and Provisions | 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
L. Woodruff w.c. yton P. Lee P.G. Gray Co. 
437 W.13thSt. 38N.Delaware Av. 1108 F. St.S.W. 148 State St. 


i ” 
1 Partridge Wilmington Provision Company 
4 TOWER BRAND MEATS 
































" PORK PRODUCTS—SINCE 1876 Slaughterers of Cattle, Hogs, 
The H. H. MEYER PACKING CO. oo ams and Calves 
- Cincinnati, Ohio WILMINGTON DELAWARE 





























Liberty ||| GEO. H. JACKLE 
| Bell Brand Broker 


Offerings Wanted of: 
Hams—Bacon—Sausages—Lard—Scrapple Tankage, Blood, Bones, Cracklings, Hoofs 


F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 405 Lexington Ave. New York City 
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insertion. Minimum Space 1 inch, not over 48 words, includi: gnature or box j 
number. No display. Remittance must be sent with order. 
kk ae ies Dial 3 ee oie: . ee . 


CLASSIFIED... 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 





DVERTISEMENT 





saa Lect SS, 




















Men Wanted 


Position Wanted 


‘Business Opportunities 








Cattle Buyer 


An opening with large packer as cat- 
tle buyer in Brazil. State age, experi- 
ence, family responsibilities, etc. W-380, 
THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 


Working Sausage Foreman 


Now available, high-grade directing and 
working sausage foreman, with 26 years’ prac- 
tical experience in small and large packing 
plants. Makes complete line of sausage, figures 
costs and handles help well. Guarantees no 
green sausage. Experience covers both long 
and short cures. W-374, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago. 





Horse and Cattle Skinner 


Wanted, first-class horse and cattle 
skinner and all-around man for render- 
ing plant. Only steady man wanted. 


| with all 


| feetively 


Write New Butler Rendering Co., 2867 | 


N. 4th St., Milwaukee, Wis. 


Sausage Foreman 
Experienced working 
types of 
loaves and specialties. 


foreman. Familiar 
products, meat 
Can handle men ef 
and get results. W-377, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City 


sausage 





Casing Salesman 


Wanted, experienced casing salesman 
for middle central states territory. 
W-382, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, 
Ill. 





Manager 


Full practical paekinghouse = experience, 
sules and operating. Will analyze your prob- 
lems, correct deficiencies and produce results. 
If you are losing money or are dissatisfied 
with present results, 
on to stale methods. Act now! Write today. 
W-378, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 





Position Wanted 








Superintendent 


now connected with Chicago packer de- 
sires to return East. Years of experi- 
ence, excellent references, 
capable. W-376, 
PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





Hog Killing & Cutting Foreman 


Capable man with 16 years’ experience as 
foreman, both large and small packers. Thor 
oughly familiar with yields, tests and labor 
costs. Can handle help efficiently. Steady and 
dependable. Married, but will go anywhere. 
Best of references. W-375, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago. 





Casings Expert 


Leading casings expert, 40 years old, 
seeks connection in U. S. A. with suit- 
able working possibilities. For 20 years 
has been owner and manager of leading 
dealer and grading firm in Austria. 
Broadminded, well-educated business 
man with initiative and best connections 


to importers and exporters in Europe. 


and really | 
THE NATIONAL | 





| packer. 
| changing. 





A-1 references from all parts of the | 


world. Please write to 


A. D. ROSENBLIT 
84 rue de l’assomption 
Paris 16, France 
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Manager 


Plant and sales manager 
now. Can take complete charge of any 
or all departments. W-379, THE NA- 
TIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 





Working Sausage Foreman 


Now available, high-grade directing and 
working sausage foreman, with many years’ 
practical experience in small and large pack- 
ing plants. Thoroughly familiar with costs 
and expert in handling help. W-366, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Til. 





Bookkeeper, Cashier, Office Mgr. 


Position wanted by man experienced in all 
ae ges accounting work and systems. 
foung, aggressive and not afraid to work. 
Age 33. Eight years’ experience = ae 
Now employed. Good reas for 
W-372, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, I1. 








Plants for Sale 








Packing Plant 


For sale, complete small packing 
plant, fully equipped. McKeesport, Pa. 
FS-381, THE NATIONAL PROVI- 
— 300 Madison Ave., New York 
rity. 


available | 


iT RB 9, 


don’t continue hanging | 


| 
| 
| 
| 





| chanical Mfg. 


Will Sell Stock in Small Plant 


For sale, 51 to 98 per cent stock in small 
independent packing plant, in city of 30,000, 
no other plant in city. Plant incorporated 
under laws of Texas. A real chance with un 
limited future possibilities. Will take about 
$20,000 to handle. For further information 
write to L. R. Simon, Pres., Box 508, San 


Angelo, Texas. 








Equipment for Sale 








Grinder, Mixer 


For sale, 1 No, 166 Enterprise grinder, Type 
220-volt, 15-h.p., 42-amp., 1750-r.p.m., 
3-phase, 60-cycle motor, price $350. One 
Buffalo mixer, No. 2, A. C. induction motor, 
5 H.P., 1150 r.p.m., 3 phase, 60 cycles, 220 
440 volts, price $250. Both machines f.o.b. 
Wilmington. Nine months to pay. Wilmington 
Provision Co., Wilmington, Delaware. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, ete. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, III. 





Guaranteed Good Rebuilt Equip. 


2- 500 ton Hydraulic Curb Presses; 2 Me- 
Co. Double-Arm Meat Mixers; 
1 Allbright Nell 2%4-ft. x 5-ft. Jacketed Dryer; 
3 Anderson No. 1 Oil Expellers with 15-HP, 
AC motors; 1- 500 ton Hydraulic Curb Press; 
1 Hottmann 1000-lb. twin-screw mixer; two 
4-ft. x 9-ft. Mechanical Mfg. Co. Lard Rolls: 
2 Jay-Bee Hammer Mills, No. 2, No. 8 for 
Cracklings; one 24-in. x 20-in. Type “B” Jef- 
frey Hammer Mill; 1 No. 1 CV M & M Hog: 
3 Bartlett & Snow Jacketed Tankage Dryers 
10’ dia.; 1 “Boss’”’ No. 166 Meat Chopper; 1 
“Buffalo” No. 23 Silent Cutter. 

Send for Consolidated News listing hun- 
dreds of other values in: Cutters, Melters, 
Rendering Tanks, Kettles, Grinders, Cookers, 
Hydraulic Presses, Pumps, ete. We buy and 
sell from a single item to a complete plant. 

CONSOLIDATED PRODUCTS CO., Ine. 

14-19 Park Row, New York City 





Grinder Plates and Knives 


C.D. reversible plates, O.K. knives with 
changeable blades, and C.D. TRIUMPH knives 
with changeable blades are used throughout 
the meat packing and sausage manufacturing 
field! They last longer, work better, and are 
Hig sap equipment for all grinders. The C.D. 
is the most scientific meat grinding equipment. 
Plates will not crack, break or chip at cutting 
edges, knives are self-sharpening. 

We also carry in stock feed worms, studs, 
rings, all types of solid knives, silent cutter 
knives, sausage linking gauges, etc. 

All C.D. and O.K. equipment is designed and 
perfected under direct supervision of The Old 
foi meg : Charles W. Dieckmann. Write for 
prices! 


SPECIALTY MFRS. SALES CO. 
2021 Grace St., Chicago, Ill. 





Modern Packinghouse 
For sale, modern packinghouse. Good 
location. Anton Stolle & Sons, 40 Lib- 


erty Ave., Richmond, Ind. 








Dispose of your surplus 
equipment through 
THE NATIONAL PROVISIONER 
**Classified’’ ads. 
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THE 


CASING HOUSE 
Bearn. Levis Co., inc. 


ESTABLISHED 1882 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 


MEW YORK 
BUENOS AIRES 


PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place Chicago, Illinois 








incnemteuneiemneannsis 


To Sell Your Hog Casings 
in Great Britain 
communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 














THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 











Reprints of Articles on 
Efficiency in the Meat Plant, Operating Costs 
and Accounting Methods, Published in 
THE NATIONAL PROVISIONER 


may solve the problems that are vexing you. 
Write today for list and prices. 























Week Ending October 15, 1938 


Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 









The 


Salesman 
Who’s Welcome 


is the man who can and does contribute IDEAS to 
his customers. If you give retailers concrete sugges- 
tions on how to make more money, you in turn will 
profit more. 

“MEAT RETAILING” by A. C. Schueren, is a gold- 
mine of ideas. It is the only textbook of its kind, and 
its 850 pages devoted to meat retailing problems pro- 
vide ammunition for scores of calls on each of your 
retail accounts. 


ORDER NOW! $ 7 PLUS 25¢ POSTAGE 


THE NATIONAL PROVISIONER 


407 S. Dearborn St. Chicago, IIl. 


FEARN LABORATORIES. IN ¢ 


CHICAGO, ILL 





You can be sure 
of satisfaction at 
Bemis, America’s 
foremost supplier to 
the packing industry. 
Get Bemis prices be- 
fore you order. 


BEMIS BRO. BAG CO. «+ ST. LOUIS - BROOKLYN 
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ag na EN. ATIONAL PROVISION ER 


The firms listed here are in partnership with you. 
The products and equipment they manufacture and 
the services they render are designed to help you 
do your work more efficiently, more economically 


Advanced Engineering Corp........ 24 
Allbright-Nell Co......... Third Cover 
po sere 11 
American Spice Trade Assoc........ 38 
FEA ae Cee ee 57 
Angostura-Wuppermann Corp...... 6 
Armour & Company............... 12 
Armstrong Corp. Products Co....... 22 
ee ae 61 
Greene CO. ©. Bieccied osidie se enciwes 57 
Callahan and Co., A. P............. 56 
Carrier Corporation............... 30 
Chili Products Corp............... 50 
Cincinnati Butchers’ Supply Corp... 10 
Cleveland Cotton Products Corp..... 52 
ee Bo rae 3 
Corn Products Sales Co............ 8 
Rremeeme Beem. CO... ec cceens 38 
Cuguny Pecmme Co... .. ..cccceees 61 
Cunningham-Lacy & Co............ 46 
Denman Tire & Rubber Co.......... 30 
Oe ga 34 
Dold Packing Co., Jacob............ 59 


du Pont, E. I. de Nemours & Co., Inc. 
First Cover 


Fearn Laboratories, Inc............ 61 
Felin, Jonn J. & Co., Inc...........- 57 
CD Ns os aw cee us eee ee 36 
Great Lakes Stamp & Mfg. Co....... 52 
Griffith Laboratories, The.......... 20 
Ham Boiler Corporation........... 36 
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and to help you make better products which you | 
can merchandise more profitably. Their advertise- 
ments offer opportunities to you which you should 
not overlook. } 
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REMOVE 
“HARD HAIR SEASON” TROUBLES 
with the ANCO Tobin 


4 DEPILATOR 
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Every ‘‘hard hair season’’ brings 
added troubles to the hog slaugh- 
terer. These worries connected with 
the ‘Shard hair season,’’ and the 
heavy ‘‘kill’’ of fall when produc- - 
tion must be speeded up, are 
things of the past in the plants of 
the many users of the ANCO 
Tobin Depilator System. 

Each of these users has found 
that this new Process and Equip- 
ment have completely solved his 
Dehairing problems by removing 
all hair roots and stubble, regard- 
less of size of hog or time of year. 


Shavers and singers, who hereto- 


Our sales engineers are prepared to show you why 


fore did nothing more than shave 


or burn off the protruding hair 22e¢ ANCO Tobin Depilator is the most outstanding 
flush with the surface of theskin, @nd beneficial development for the pork packing 
are now eliminated. industry today. 


BOOTH NO. 4 AT THE I. A. M. P. CONVENTION 


THE ALLBRIGHT-NELL CO. 


117 Liberty St. 


New Yee 1 Y. 5323 SO. WESTERN BLVD., CHICAGO Oh ly 





These are the reasons 
why you make more 
ymoney wth CIRCLE U 


COMPLETE LINE 


The Circle U line of dry sau- 
sage includes types and varie- 
ties to meet the preference of 
every taste and nationality. 


ESTABLISHED 
REPUTATION 


Circle U Dry Sausage is a 
quality product, nationally 
known for its ability to meet 
the demands of the most dis- 
criminating trade. 


AMPLE PROFIT 
~ MARGIN 


Your cost of Circle U Dry 
Sausage is low enough (quality 
considered) to provide ample 
margin for profit. 


PROVED QUALITY 


Circle U Dry Sausage is made 
by dry sausage specialists... 


men who know how a product Py r r) 
should be made to sell, con- 
sistently at a profit. 9 “pp 5 


MADE BY A COM- 
PANY CATERING FOR BETTER DRY SAUSAGE PROFITS AND 


TO MEAT PACKERS BETTER SALES ON ALL YOUR PRODUCTS! 
AND JOBBERS 


io can 4 —— U rid When you add the Circle U Line of Dry Sausage to yo 
7 detabiedl ia posrin wp-eaplen regular products, you provide not only opportunities for 
padhese ond sehibens profit, but an opportunity to do a better selling job on your 


regular line by concentrating purchases. 








Circle U Dry Sausage is a quality product, made of finest 
meats and choicest spices. It is a quality product that 
meet with the approval of the most discriminating trade. 
And it can be sold at a price that will enable you to compete 
successfully with any dry sausage in its class. Get the details 
today ! 


OMAHA PACKING COMPANY 


CHICAGO 











